FULL ONE (1) YEAR WARRANTY . 

YOUR DAZEY APPLIANCE IS WARRANTED FOR ONE [I) YEAR FROM DATE OF 
PURCHASE AGAINST ALL DEFECTS IN MATERIAL AND WORKMANSHIP. SHOULD 
YOUR DAZEY APPLIANCE PROVE DEFECTIVE WITHIN ONE (1) YEAR FROM DATE 
OF PURCHASE, RETURN IT TO THE DAZEY DEALER FROM WHOM IT WAS 
PURCHASED FOR REPAIR, OR REPLACEMENT, WITHOUT CHARGE TO YOU. IF IT 
IS INCONVENIENT FOR YOU TO RETURN THE APPLIANCE TO THE DEALER FROM 
WHOM IT WAS PURCHASED, OR IF YOU DO NOT RECEIVE A SATISFACTORY 
ADJUSTMENT, SHIP THE APPLIANCE, PRE-PAID, ALONG WITH PROOF OF 
PURCHASE TO DAZEY CORPORATION, ONE DAZEY CIRCLE. INDUSTRIAL 
AIRPORT, KS. 66031 FOR REPAIR, OR REPLACEMENT, WITHOUT CHARGE. PLEASE 
PACKAGE YOUR APPLIANCE CAREFULLY TO AVOID DAMAGE IN TRANSIT. THIS 
WARRANTY APPLIES TO HOUSEHOLD (NON-COMMERCIAL) 
USAGE. 

ALSO, THIS WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS, AND YOU MAY ALSO 
HAVE OTHER RIGHTS WHICH VARY FROM STATE TO STATE. 
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FRY/COOK/STEAM/SLOW COOK 
RECIPE & INSTRUCTION BOOK 


IMPORTANT SAFEGUARDS 


When using electrical appliances, basic safety precautions should 

always be followed, including the following: 

|. Read all instructions before using the Dazey CHEF'S POT™ 

2. Do not touch hot surfaces. Use hot pads or pot holders for 

safety when touching handles or knobs. 

3. To protect against electrical shock do not immerse Cord and 

probe unit in water or any other liquid. 

4 Close supervision is necessary when Dazey CHEF'S POT™ Is 

used by or near children. 

5, Unplug from outlet when not in use and before cleaning. Allow 

to cool before putting on or taking off parts, and before 

cleaning the Dazey CHEF'S POT™ 

6. Do not operate Dazey CHEF'S POT™ with a damaged cord or 

plug or after the appliance malfunctions, or has been damaged 

iN any manner. Return appliance to the factory for examination, 

repair or replacement. 

7. The use of accessory attachments not recommended by Dazey 

Products Co. may Cause injuries. 

8. Do not use outdoors. 

9. Do not let cord hang over edge of table or counter or touch hot 

Surfaces. 

10. Do not place on or near a hot gas or electric burner or in a 
heated oven. 

|. Extreme caution must be used when moving a Dazey CHEF'S 
POT™ containing hot oil or other hot liquids. 


12, Always attach probe to Dazey CHEF'S POT™ first, then plug 

cord into the wall outlet. To disconnect, turn temperature contro! 
to “OFF,” unplug from wall outlet and then remove probe from 
Dazey CHEF'S POT™ 


13. Do not use Dazey CHEF'S POT™ for other than intended use. 


14. When popping corn, do not leave Dazey CHEF'S POT™ 
unattended when plugged in. To avoid overheating, add com 
and oil before operating. 


I5. Be sure handles are properly assembled to basket and locked In 
place. See detailed assembly instructions. 


SAVE THESE INSTRUCTIONS 
THIS PRODUCT FOR HOUSEHOLD USE ONLY. 





Introduction  _—_—__ 


Dazey CHEF'S POT”, 


Your fully immersible Dazey a 
CHEF'S POT™ is complete with clear fty basket Mites Vs 
glass lid, detachable temperature i 2 
control probe calibrated from a 
OFF - 400°F incorporating Simmer, — pa 
Steam, Boll, Braise, Bake, Roast and — 
Dazey’s exclusive Auto-Fry™ settings. 






The convenient fry basket featuring pial cis temperature 
removable handle with Drip-Grip™ non-stick coating contro! 
support bracket to anchor basket probe 


and blanched foods. The die cast aluminum Dazey CHEF’S POT™ is 
coated inside and out with Dazite™ non-stick coating for greater 
cooking and cleaning ease. 

Be sure to store Dazey CHEF'S POT™ where it is easy to reach and 
it will quickly become the most popular and versatile saucepan in 
your kitchen. Dazey’s economical CHEF'S POT™ uses 1400 watts 
of electricity which requires far less energy than gas or electric range 
top cooking. 

* This instruction book is for both the 3/2-quart Chef's Pot, Jr., 
Model DCP-3/DCP-325 and the 6-quart Chef's Pot, Model DCP-6/ 
DCP-640. Recipes need not be halved when cooking in 
Model DCP-3, unless stated. 


steaming, boing, blanching 
brarsing, browning ; 





foasting. baking A osimmernng, stewing Soups 


deep fat frying 


OY cor popping ¥ 


About the Temperature Control Probe 


Dazey's CHEF'S POT™ was designed to perform a wide variety of 
cooking functions. The temperature control probe reflects the 
settings needed to accomplish the following functions: 

The ready-light will come on when you are adjusting or setting 
the temperature. Once the desired temperature has been reached, 
the ready-light will go out, When adding foods to the pot, 
expect the light to come on momentarily as you are lowering the 
overall temperature. As the Dazey CHEF'S POT returns to the 
setting, the light will once again go out indicating the desired 
temperature is being maintained. 





Things to Know Before You Start —  —__ 

@ Before using Dazey CHEF'S POT™ wash the inside and out with 
warm, soapy water. Dry well and place in a clean, dry area where 
the heat, while in use, will not affect other kitchen accessories. 
Be sure the Dazey CHEF'S POT™ is ABSOLUTELY dry before 
connecting the temperature control probe. Remember — NEVER 
submerge any part of the temperature control probe in water or 
any other liquid. Use extreme caution when wiping spills, or food 
from the probe to guard agains unnecessary moisture contact. 

® For your convenience, the Dazey CHEF'S POT™ has been coated 
inside and out with Dazite™ non-stick coating. In order to guard 
against scratches It is advisable to use Teflon coated, plasuc Or 
wooden untensils and always use a light touch when stirring, 
turning or removing foods (when the fry basket Is not being 
used). Slight scratches will not affect Dazey CHEF'S POT™ 
cooking Capacities. 

® IMPORTANT: When using your CHEF’S POT™ as a corm 
popper, Extreme Caution must be used when 
unloading popcorn. 

@ To attach Drip-Grip handle to fry basket, slide 
metal bar back, squeeze together the metal bars 
of handle frame and slip prongs into fry basket. 
To lock Drip-Grip handle in place YOU MUST 
slide metal bar towards the basket. See 
Hustration. 


A short detachable power-supply cord has been 
provided to reduce the risks resulting from 
entanglement or tripping over a longer cord. 

Longer detachable power cords or extension cords are available 
and may be used if care is exercised in their use. 

if an extension cord is used, the marked electrical rating of the 
detachable power supply cord or extension cord should be at least 
as great as the electrical rating of the appliance. Arrange the longer 
cord so that it will not drape over the counter top or table top where 
it can be pulled on by children or tripped over. 


Deep Fat Frying —— $$ _ 
Remove cover for all deep fat frying. Dip basket into hot oil first 
so that food won't stick. Use fats with a high smoking point such 
as vegetable oils and all-purpose shortenings. Olive oil, Peanut oil, 
butter or margarine may not achieve the same results, as they break 
down at high temperatures, 
For the Best Results when Deep Fat Frying — 
Fill Dazey CHEF’S POT™ (Model DCP-6) with a maximum of 
60 ounces, 7-1/2 cups of oil or shortening. Oil level must not 
exceed |-3/4” from the bottom of the pot. 


2 








Fill Dazey CHEF’S POT™ (Model 
DCP-3) with a maximum of 40 3 Ail level 
ounces, 5 cups or 1-1/4 quarts of 
oil or shortening. Oil level must not 
exceed |-3/4" from the bottom of 
the pot. 

This is to allow for the displacement 
of the oil caused by the addition of 
food within the fry basket and to 
insure adequate coverage so foods 
will fry evenly. 





@ Set temperature control probe to 
400°-Auto-Fry’” setting. 

@ Be sure to dry moist or wet foods, such as potatoes, as well as 
possible to minimize spattering and foaming. 

@ Fry similar sized items so they will brown evenly and cook 
simultaneously. Do not fry too many items at one time. 
Overloading the basket will lower the oil temperature, causing 
the food to absorb too much oil and cook improperly. 

@ For best results when frying, place uniform sized pieces of food 
in a single layer on bottom of fry-basket. 

@ Here's a tip for piping hot fried chicken without the last minute 
mess. Deep-fry pieces in the early part of the day. Drain In fry- 
basket by attaching the Drip-Grip™ handle to the rim of the pot. 
After the chicken has thoroughly drained, turn out onto several 
layers of paper towels. Blot excess oil and refrigerate in a tightly 
covered container or wrapping. Prior to serving, preheat oven to 
325° place cold chicken in a single layer on a cookie sheet and 
bake for 30 minutes, or until ready to serve. 


Oil can be re-used several times, but 
must be strained after each use. To do 
this, turn unit “OFF,” remove probe 
from wall outlet and then from Dazey 
CHEF'S POT™, wait until the oil has 
cooled and can be handled. Strain 
through a sieve, wire strainer or funnel 
lined with a paper towel or drip coffee 
filter. Return strained oil to it’s original ; 
container. Label with the date used \ | 
and the food fried on masking tape 
and store in refrigerator for future use 
when frying the same type of foods. 
To re-use oil when strong flavored 
foods were fried such as fish, tortillas or onions, you must first Clarify 
the oil. See clarifying instructions. 








To Clarify Frying Oil 


Allow fat to cool partially. Slice a few potatoes into thick lengths, 
place in fry basket and lower into the fat. Set the temperature to 
350° until the light goes out. Gradually increase the setting to 400° 
and brown potatoes. Drain potatoes and discard. Cool, strain and 
store the fat in its original container in the refrigerator. Remember to 
label with the date used. 


To Steam Fresh or Frozen Vegetables 


Add 2/3 C. water to the Dazey CHEF'S POT™. Place prepared 
vegetables into basket and lower into pot; cover. Set at 250° and 
wait 2 minutes or until steam forms on lid. Turn control to 
SIMMER range until unit light goes out and start timing, according 
to Vegetable Steaming Chart on the next page. 


Do not remove lid while steaming. Moisture will escape and 
extend steaming time.* The time needed to cook vegetables will be 
determined by your preference for doneness. If different vegetables 
are steamed together, select those that require about the same 
amount of time to cook. 


*Note: A collapsible steamer can also be used with the Dazey 
CHEF'S POT. 
*If the lid is lifted, you may need to add 1/4 C. to 1/3 C. boiling water. 


To Blanch 


Add an adequate amount of water to Dazey CHEF'S POT, 
enough to cover food being blanched. Set at 250° and bring to a 
full rolling boil. Place prepared vegetables into basket and lower 
into uncovered boiling pot. To speed up blanching time, you can 
cover vegetables except green vegetables. Green vegetables will 
discolor if covered while blanching. After blanching, lift vegetables 
from boiling water, attach Drip-Grip support bracket to rim of Dazey 
CHEF'S POT until completely drained. Remove immediately and 
submerge basket into sink or pan full of ice water for the same 
number of minutes as boiling time or until vegetables are cold. 
Drain again and prepare for freezing using the Dazey Seal-A-Meal 


and Seal-A-Meal Boilable Pouches or Rolls in convenient portion sizes. 


To Boil Pasta 


Add pasta manufacturers’ recommended quantities of water, oll 
and salt to uncovered Dazey CHEF'S POT™. Set at 250°. When 
water has reached full rolling boil, lower the empty fry basket. Add 
pasta and cook according to package instructions or to desired 
doneness. Lift basket up, attach Drip-Grip™ to rim of Dazey CHEF'S 
POT™ and drain. What could be more convenient ? 
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FRESH VEGETABLE STEAMING 


_ VEGETABLE AMOUNT 
AMICMOKES | 








Brussel Sprouts 


Carrots 











1 1b., cut inte 2 inch strips, 
| 1/4 inch thick 


Cauliflower 
Com 










about 5 ears 
? lbs) — cutin éths 


Turnips . 
| New Potatoes 











| 2 Ibs. [1/2 inch diameter] 


FROZEN VEGETABLE STEAMING 


Broccoli Spears = 10 oO. pkq. = 12-15 min. F 
Cut Green Beans IO oz pkg. 7-10 min. 


The above chart is set up aS an approximate guide, AMOUNTS May Vay, 
depending on the vegetables and model of your Dazey CHEF'S POT. Personal 
preference also will determine doneness. 


Toppings: 

Steamed vegetables are great topped with butter 2-3 tbsp. to 2 C. vegetables and 
heated to a golden brown. Add a bit of freshly ground pepper, dash of salt and 
sprinkle over a few toasted chopped pecans. 

Add any of the following to 1/4 C. butter heated to a golden brown: 


| tsp. celery seed 

2 tbsp. grated Parmesan cheese 

| small garlic clove, peeled and cut 

| tbsp. horseradish 

2 tbsp. lemon juice and | tsp. grated rind 

| tbsp. minced chives and | tbsp. lemon juice 

1/4 tsp. dried or prepared mustard and | tsp. lemon juice 
2 tbsp. sliced scallions 


Use your own special sauce — cheese, Hollandaise or cream sauce. 


Garnishes: 


To make your vegetables even more tempting, try pairing them with one of 
these garnishes: 


Paprika Pimiento strips 

Parsley Green pepper rings or strips 
Minced green onion tops or chives Grated cheese (broil until melted) 
Sieved hard-cooked eggs or yolks Thin lemon. slices 

Sliced hard-cooked eqgs Crumbled potato chips or 
Buttered toasted bread crumbs cheese crackers 

Toasted nuts, chopped Canned French fried onion rings 
Croutons Crumbled crisp bacon. bits 








Stewing and Simmering — 


For simmering soups, sauces, stews, chowders and chill, fill the 
Dazey CHEF'S POT™ no higher than 1-/2 inches from the top. Set 
temperature to 180°-200° (Simmer). Cover and cook. Dazey CHEF'S 
POT™ may be left in use for up to 10 hours. 


Braising and Browning Meats and Fish 


To braise meats in preparation for slow cooking, set the temper- 
ature to 300°, brown meat on all sides. To brown meats and fish, 
add a small amount of cooking oil, butter or margarine to the 
Dazey CHEF'S POT™. Set temperature to 300° and brown meat or 
fish on all sides. When browning is completed, lower temperature 
to 200° and add the remaining ingredients, following your recipe. 


Slow Cooking (Model DCP-640 and DCP-325)___ 


When slow-cooking in your Dazey CHEF'S POT™ plus DCP-640 
and DCP-325 Crock Liner, set the Chef's Pot temperature control at 
275°-300°. Always cook until the minimum time suggested for tne 
recipe. Meat should always be checked to determine doneness. 

An hour or two longer makes very little difference in a slow-cooking 
recipe. For best results, the crockery liner should be at least half full. 

When cooking any food in the crockery liner, heat BOTH the 
crockery liner and CHEF'S POT™ at the same time. Keep the lid on 
during the entire cooking time. Everytime the lid is removed, steam 
is lost and the temperature is reduced. This then extends the COook- 
ing time. Use with your favorite slow-cooking recipes (not included 
in this book). The crockery liner should not be exposed to the 
sudden temperature changes. When done, let cool! completely 
before washing. Dishwasher safe. 


Baking 


Baking a medium size potato inside the fry basket wrapped with 
aluminum foil or placed on the bottom of the Dazey CHEF'S POT™ 
is simple without unnecessarily heating up your oven and your 
kitchen. Wash, scrub and dry potatoes. Set temperature control 
probe to 325°-350°. Place potatoes in your Dazey CHEF'S POT™, 
cover and bake for 1/2 hours or until done. 





Care and Cleaning of the Dazey CHEF'S POT” _— 


Be sure temperature dial is set at 0° or OFF. Unplug cord trom 
wall unit and then remove the probe from the unit. Wipe cord and 





probe with a DRY towel in the event of food drippings or oil 
Spattering. Set probe aside in a dry place. 

Immerse Dazey CHEF'S POT™, glass lid and the fry basket In 
warm, soapy water and wash well. If deep frying has just been 
concluded, wipe all remaining oil away using paper towels before 
submerging the unit. Dazey CHEF'S POT™, glass cover and fry 
basket may also be cleaned in automatic dishwasher. DO NOT USE 
STEEL WOOL, ABRASIVE, CLEANERS OR METAL SCOURING PADS 
ON THE BODY OF THE DAZEY CHEF'S POT™ AS THEY WILL 
DAMAGE THE DAZITE™ COATING. Rinse and dry all parts 
thoroughly before storing. No service other than cleaning is 
NECESSATY: 


Slow-Cooking Helpful Hints —— 


Frozen Foods: Frozen foods should be thawed before placing 
them in the crockery liner. Partially thawed vegetables (slightly frosty 
on the inside) are fine to use in slow-cooked stews and soups. Set 
Temperature to 275°-300". 

Meat: When slow-cooking meat, it’s not Usually necessary to 
brown it before you cook, and you can place meat directly in the 
bottom of the crockery liner along with the seasonings and 
vegetables. If the meat is fatty, browning first and pouring off the 
excess fat is helpful. Spareribs, however, should always be browned. 
Lamb should either be trimmed of excess fat or browned and then 
drained. Set temperature to 275°-300". 

Poultry: Chicken, generally, does not take as long to cook as beef, 
pork, lamb. If cooked with vegetables, especially carrots, eggplant, 
celery or potatoes, it takes the vegetables longer to cook than the 
chicken. Be sure the vegetables are covered with liquid such as 
water, bouillon or tomato sauce. You may want to place the 
vegetables in the bottom of the crockery liner with the chicken on 
top. This way, the vegetables cook more evenly and should be 
done about the same time as the chicken. Set temperature to 
275°-300°. 

Vegetables: Slow-cooked vegetables don't require any surring 
and won't boil over, Some vegetables will take longer to cook than 
meat, so consider this when cooking vegetables with meat. 
Vegetables that take awhile longer are carrots, celery, turnips, 
parsnips and beats. Set temperature at 275°-300". 

Main Dishes: When cooking casserole-type dishes, some ingre- 
dients should be added only towards the end of the cooking time. 
Fish and seafood should be cooked quickly, so these should be 
added at the end, as well as rice, pasta and dairy products like 
cheese, milk cream and sour cream. Set temperature to 300°. 





npeoUitaN DEEP FRY 
Remove cover for all deep fat frying. ) 
APPLE FRITTERS 
Sift Together Combine 
3 C. flour | C. milk 
2 tsp. baking powder | egg 
1/2 tsp. salt 4 tbsp. melted butter or margarine 
I/2 C. sugar | tsp, vanilla 


juice & rind of 1 orange 
(1/3 C, juice plus 1 tbsp. rind) 
1 C. chopped apple 


Combine dry and liquid ingredients and stir to blend them together. Add 
orange juice, rind and apple and mix well. 

Drop from a teaspoon into deep hot fat .at 400° for about 2 minutes or until 
crisp and very brown. 

Remove from fat.and drain in basket. Dust with powdered sugar or a 
mixture of granulated sugar and cinnamon and serve at once, 

Makes approximately 30. 


APPLE PUMPKIN FRITTERS 
| C. unsifted flour 1 egg 
I-I/2 tsp. baking powder l/2 C. canned pumpkin 
| tsp. cinnamon 2 tbsp. milk 
1/4 tsp. ginger 2 tbsp. melted shortening 
1/4 tsp. nutmeg 2 tbsp. molasses 
1/4 tsp. allspice 2 tbsp. apple butter 
1/4 C. raisins powdered sugar 


Mix raisins, flour, baking powder, cinnamon, ginger, nutmeg and allspice. 
Combine egg, canned pumpkin, milk, shortening, molasses, and apple butter and 
add to dry ingredients. Stir just until mixture is smooth and drop by teaspoonfuls 
into deep hot fat. Fry at 400° until crisp and very brown, about 2 minutes. Tum 
with tongs if necessary. Remove from fat and drain on paper towels. Dust with 
powdered sugar if desired and serve at once. Makes 18-20. 


BANANA FRITTERS 


| tbsp. melted butter or margarine 
2 tbsp. drained crushed pineapple 
| tsp. Daking powder 1/4 tsp. vanilla 
1/4 tsp. salt | small ripe banana, peeled and diced 
| egg powdered sugar 
1/4 Cc. milk 
Mix flour, sugar, baking powder and salt. Stirring until smooth, add egg, milk, 


| C, unsifted flour 
2 tbsp. sugar 


melted butter or margarine, pineapple, vanilla and banana. Drop by teaspoonfuls 


into deep-fat and fry for 2 minutes or until crisp and brown with temperature 
control set at 400°. | 
Note — Dip spoon into deep fat between fritters; it makes batter slide off spoon 
more easily. 
Remove and drain onto paper towels, dust with powdered sugar and serve at 
once, See instruction booklet for frying instructions. Makes 8. 
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BEER BATTER FOR FISH OR CHICKEN 


(Also can be used for vegetables such as onions, cauliflower or mushrooms] 


2 eggs (separated) 
| tbsp.-oil or butter 
I tsp. salt 


1/4 tsp. pepper 
1-1/3 C. flour 
3/4 C. flat beer 


Beat egg yolks with oil, salt and pepper. Alternately add the beer and flour to 
mixture. Beat ingredients well and refrigerate for 3-12 hours. When you are ready 
to use mixture, carefully fold in 2 stiffly beaten egg whites. 

Pat fish fillets or pieces, etc ... dry, coat lightly with flour and dip into beer 


batter. 


Refer to Deep-Fat Frying in instruction booklet for oil quantities and 
information. For both fish and chicken, heat at 400°-Auto-Fry, 
Place fish in hot oil and fry for 3 minutes or until golden brown. Chicken will 


take 5-6 minutes or more, 


CHEESE PUFFS 


Cooking oil’or shortening 

for deep frying 
2 egg whites 
| cup grated Parmesan cheese 
2 tbsp. finely chopped parsley 
| tsp. finely grated onion 


3 tbsp. flour 

1/4 tsp. celery seed 
dash cayenne pepper 
fine, dry bread crumbs 
paprika 


Heat oil or shortening in Dazey CHEF'S POT to 400°-Auto-Fry™. Place egg 
whites in small mixing bowl. Whip until whites are stiff but net dry. Combine 
Parmesan cheese, parsley, onion, flour, celery seeds and cayenne pepper in a 
medium bowl, Fold into beaten egg whites. With 2 tsp. form mixture into small 
balls. Roll in crumbs, sprinkle with paprika. Place balls in a single layer in the fry- 
basket, attach Drip-Grip™ handle to the edge of the Dazey CHEF'S POT and 
drain. Serve piping hot. Makes about 14 cheese puffs. 


CHICKEN KIEV 


4 whole broiler-fryer chicken breasts, 
halved, boned and skinned 

| tbsp. chopped onion 

| tbsp. chopped parsley 

I-1/2 tsp. Accent flavor enhancer 

I-I/2 tsp. salt 


1/4 Ib. butter 

If2 C. flour 

| egg, beaten 

| C. fine, dry, bread crumbs 
| gt. Mazola corn oil 


Place chicken breast between two pieces of plastic wrap. Pound with wooden 
mallet to flatten to 1/4-inch thick. Remove film. Combine onion, parsley, flavor 
enhancer and salt and sprinkle on chicken. Cut butter into 8 pieces. Place piece 


Of Butter on seasoned chicken towards one end. Roll as jelly roll, starting at end 


with butter, tucking in sides of meat. Press to seal well, Secure with tooth picks. 
Dust with flour; dip in beaten egg; roll in bread crumbs. Chill rolls of chicken 
thoroughly {at least ] hour). Heat | qt. of corn oil in Dazey CHEF'S POT to 400°. 
Place rolled chicken in a single layer along the bottom of the fry-basket. Lower 
and cook 5 minutes or until brown. To test for doneness, remove a piece of 
chicken from the oil, when fork can be inserted with ease, chicken is done. 


8 servings. 





COCONUT CAKE DOUGHNUTS 


2 eggs é-|/3 . flour 

1/2 C. Sugar 2 tsp. baking powder 
1/4 C. milk 1/2 tsp. Salt 

1 tsp. Coconut extract 3/4 C. flaked coconut 
2 tbsp. melted shortening sugar 


Beat together eggs and sugar until light and fluffy. Stir in milk, extract and 
shortening. Sift flour, baking powder and sait together. Add dry ingredients and 
coconut to egg mixture and stir until just blended. 

Cover and chill mixture for several hours, 

Roll on lightly floured surface to 1/2 inch thick. Cut into doughnuts with a 2-1/2 
inch doughnut cutter. 

Deep-fat fry for | minute or until brown at 400%-Auto-Fry™. Turn and Brown 
second side. 

Remove from fat and drain on paper towels. While warm, gently shake in bag 
with sugar to coat. Makes | dozen. 


CORN DOGS 


2 tbsp. vegetable shortening 
| beaten egg 


| C. all-purpose flour 
2/3 C. yellow corn meal 
2 tbsp. sugar 3/4 C. milk 

|-l/2 tsp. baking powder 8 C. vegetable oil for frying 
| tsp. salt | Ib. frankfurters (8-10) 

I/2 tsp. dry mustard 10 wooden skewers 


Combine flour, corn meal, sugar, baking powder, salt and dry mustard. 
Combine 2 tbsp. oil, egg and milk. Pour liquid ingredients into dry ingredients 
and mix well. Heat oil in Dazey CHEF'S POT at 400°-Auto-Fry. Insert wooden 
skewers in the end of frankfurters. Dip into batter, using skewer, and when frank 
is covered with batter, gently lower into hot fat. Turn with tongs so that the 
corn dog cooks evenly. Cook until golden brown, about 3 minutes. Kemove 
with tongs and drain on paper towel, Serve with mustard and catsup. 

4 to 5 servings. 


CRISPY FRIED ONION RINGS 


3 medium white onions 

|-1/2 cups prepared biscuit mix 

1-1/4 cups milk 

Peel off outer layer of onions, place on Dazey Stripper and continue peeling 

action until all of the onion ts cut Into many rings. Combine mix and milk to form 
smooth batter. Dip onion ringlets into batter and allow to drain slightly. Separate 
es and fry in deep hot oil at 400° until golden brown on both sides, 

erves 6. 


DEEP FRIED CHICKEN 


1/4 tsp. pepper 
I-1/2 C. flour 


| fryer chicken (2-1/2 |b.] Cut up 
|-1/4 C. milk 
| tsp, seasoned salt 
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Combine flour and seasonings. Dip fryer-cut chicken in flour. Dip fryer-cut 
chicken into milk and then flour again. Fry in Dazey CHEF'S POT at 400° 
for 20 minutes or until golden brown and done. Do not crowd chicken 
while frying. 
*As an alternative, when serving a large number, chicken may be browned In 


Dazey CHEF'S POT and then placed in a shallow pan in oven al 325° for 45 
minutes or until done. 4 to 6 servings. 


DEEP-FRIED CHICKEN TERIYAKI 


| tsp. Salt 2 broiler-fryer chickens, Cut In pats 
| tsp. Accent flavor enhancer 1 C. flour 

1/2 tsp. black pepper 3 C, Mazola corn oll 

|/2 tsp. paprika Teriyaki Sauce*: Recipe follows 


Sprinkle salt, flavor enhancer, pepper and paprika on chicken, Coat with flour. 
Heat corn oil in Dazey CHEF'S POT to 400°. Place seasoned chicken in fry-basket 
in a single layer. Lower and fry until well browned. Attach Drip-Grip™ handle to 
the edge of the Dazey CHEF'S POT and drain. Place drained pieces in a single 
layer in a shallow baking pan. Pour on Terlyak' Sauce (previously prepared] 
adding enough to cover chicken well. Bake in 375° oven, uncovered, for 
20 minutes of until fork can be inserted in chicken with ease. 8 servings. 


TERIYAKI SAUCE™* 


| C. sugar ] tbsp. grated ginger root 
| C. soy sauce (or ground ginger) 
2 C. water 1/4 ©. cooking sherry 


In saucepan combine all ingredients. Bring to a boil over medium heat for 
| minute. Reduce heat, cover and SIMMER for 20 minutes or until sauce has 
thickened. 


DOUGHNUT PUFFS 


2 tbsp. butter or margarine 1/4 tsp. nutmeg 


1/2 C. sugar |/2 tsp. mace 

2 eggs 1/2 C. milk 

2 C. sifted flour shortening for frying 
2 tsp. baking powder Sugar 

I/2 tsp, salt 


Cream butter and sugar together in large mixing bowl, Add eggs and beat 
well, Sift together flour, baking powder, salt, Nutmeg and mace. Mix at low speed 
with mixer while adding flour mixture and milk alternately, mixing to Make a 
smooth, soft dough. Chill dough thoroughly (2-3 hours). Heat shortening In 
Dazey CHEF'S POT to 400°-Auto-Fry™. Drop dough by rounded spoonfuls into 
the bottom of the fry-basket, dipping spoon into hot fat each time before putting 
into batter. Fry evenly, about 3 minutes. Lift basket, attach Drip-Grip™ handle and 
drain. Distribute puffs on paper towels. Roll in sugar before serving. Makes 2 dozen. 





FISH BALLS 


] tsp. grated onion 

2 tbsp. chopped parsley 

finely crushed cornflakes or 
packaged cornflakes crumbs 

for deep-frying — vegetable oil 


2 C, cooked or canned fish 
2 C, cooked rice 

2 eggs, beaten 

I/2 tsp. salt 

1/8 tsp, paprika 

| tbsp. lemon juice 


Set Dazey CHEF'S POT to 400°-Auto-Fry™. Pour in 8 C. of vegetable oil. Flake 
cooked or Clanned fish, into a large bowl, removing any bones (drain liquid]. 
Combine fish, rice, eggs, salt, paprika, lemon juice, onion and parsley. Stir with a 
fork until well blended. Press into medium-sized balls. Roll in cornflake crumbs, 
coating well and patting into shape. Place fish balls in a single layer in fry-basket. 
Lower into Dazey CHEF'S POT, cooking until brown and tender {about 5 
minutes}. Remove from oil, attach Drip-Grip™ handle to the edge of the Dazey 
CHEF'S POT and drain. Serve immediately, 6 to & servings. 


FRENCH FRIED POTATOES 


«Note: Do not use new potatoes because they contain a high water content, 
making them less desirable for deep-fat frying. 


Cut peeled potatoes into lengthwise | /2” slices, then in 1/2” strips. Place them 
approximately | hour in cold water before cooking. This insures crisoness, prevents 
discoloration and removes some of the starch. After soaking, drain and dry 
thoroughly in a towel just before frying. Fill fry-basket about 1/4 and deep-fry at 
400° for 15 minutes or until golden brown. When done, drain on paper towel, 
salt lightly and serve hot. 


Double Fry Method 


Cut potatoes as directed above. At 400°, fry potatoes till tender not brown, 
about 8 minutes. Drain. Before serving, heat fat to 400° and cook till browned. 


Preparation For Freezing French Fries 


Cut potatoes as directed above. Fry at 400° for about 5 minutes, tender not 
brown, Cool to room temperature, then freeze quickly on a cookie sheet. Place In 
Seal-A-Meal bags, seal and store in freezer. When ready to use, brown in 400° fat 
Drain, salt lightly and serve. 


FRIED PIES 
DOUGH ] tsp. salt 
2-1/2 C. flour 1/3 €, shortening 
| tbsp. sugar 3/4 C. plus | tbsp. evaporated milk 


| tbsp. baking powder | egg beaten 

Combine flour, sugar, baking powder and salt. Cut in shortening until mixture 
resembles coarse cornmeal. Combine egg and milk and mix into flour mixture. Str 
until flour mixture is moist. Cover and chill for 24 hours, 

Divide pastry into about 20 portions. On a lightly floured board, roll each into a 
3-inch circle. 
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Place | tbsp. of any of the fruit fillings on each pastry circle. Moisten edges of 
circles: fold pastry in half, making sure edges are even, Using a floured fork, press 
edges of pastry together to seal. Prick 2-3 umes. 

Cook pies in oil heated at 400°-Auto-Fry™, until golden brown, turning only 
once. Drain well. If desired, shake in a bag with powdered sugar or cinnamon 
and sugar. Makes 20. 


FILLINGS 


| — 8 oz. pkg. mixed dry fruit — 
dried apples, apricots or peaches. 

1/3-1/4 C. sugar 

3/4 tsp. cinnamon 


|/2 tsp. nutmeg 
| tbsp, lemon juice 
| tbsp. butter or margarine 


Remove pits if using mixed fruit and then Cut fruit into fourths. Cover with cold 
water and simmer for 15-20 minutes with lid off. Most of the liquid will be 
absorbed. Add remaining ingredients, heat and stir. Cool. Enough filling for 20 
pies, if a scant tbsp. is used for each pie. 


DOUGH FOR QUICK FRIED PIES 
Use | package of refrigerated biscuits (10 in tube). Separate biscuits; roll each 


biscuit to an oval shape, about 5 inches long. Place a rounded tbsp. of filling and 
seal edges with tines of fork. Fry same as above. Makes 10. 


GLAZED — YEAST POTATO DOUGHNUTS 


| pkg. dry yeast GLAZE 
1-1/2 C. warm water 1 tsp. vanilla 
2/3 C. sugar 3 C. powdered sugar 


I-l/2 tsp, salt 1/2 C. boiling water 
2/3 C. shortening Mix until smooth, 

2 eggs Mix more as needed. 
1 C. lukewarm mashed cooked potatoes 

6-7 C. flour 


Ina large mixer bow! dissolve yeast in warm water. Stir in sugar, salt 
shortening, eggs, potatoes and 3 C. flour. Beat at medium speed for 3 minutes. 
Mix in enough remaining flour by hand to make dough easy to handle. 

Turn dough out onto well-floured surface. Knead the dough until it is smooth 
and elastic, about 5 minutes. 

Place dough in greased bow! and then turn greased side up, Cover tightly and 
refrigerate at least 8 hours. 

Pound down dough. On a lightly-floured surface, pat dough down to 3/4 inch 
thick. Cut with floured 2-1/2 inch doughnut cutter. Place on lightly floured surface 
and let rise for about an hour in a warm place. 

Deep-fat fry at 400°-Auto-Fry™, a few at a time, turning once. Fry for 2-4 
minutes or until golden brown. Remove from fat and drain on paper towels. 
While warm dip in glaze and place on a cooling rack so glaze will dry. 

Makes about 2-1/2 dozen. 





HEARTY CORN FRITTERS 


I-|/4 C. flour 2 egas 

1/2 €. cormmeal 2 tbsp. marganne or butter melted 

3 tsp. baking powder | C, yellow cream-style corn {1 small can] 
| tsp. Salt oll for frying 


2 t8p. Suga 
| — 12 of. can whole kernel corn — 
drain and save 1/2-C. liquid. 


Combine corn liquid, eggs and margarine in mixing bowl and beat until 
blended: Stir in cream-style Cor, 


KRAUT BALLS 


Kraut balls is a super appetizer. You can make it ahead in the Dazey CHEF'S 
POT and freeze in a Seal-A-Meal bag and heat in your oven for a party. 
Also, double the recipe and have them on hand for special occasions. 


8 oz. crumbled breakfast sausage 

1/4 C. onion, chopped fine 

| — 14 oz. can sauerkraut drained well 
squeezed between paper towels 
and snipped. 

2 tbsp. dry bread crumbs 

| — 3 0z. package cream cheese 


| tsp. prepared mustard 
1/4 tsp. garlic salt 

1/8 tsp. pepper 

1/3. C. flour 

| egg 

3 tbsp. milk 

1-1/4 C. dry bread crumbs 


Sift together dry ingredients and gradually stir into mixing bowl: also stir in 
drained com, 

Drop by teaspoonfuls, 5-6 at a me, into deep-fat fry set at 400°-Auto-Fry™ for 
5 minutes, turning only once. Keep cooked fritters in a warm oven while Trying 
the others. Serve immediately. 6 servings. 


HUSH PUPPIES 


1-3/4 C. cornmeal 1/2 tsp. garlic salt 


L/2 C. flour |/2 C. chopped onion 
3/4 tsp. baking soda | C. buttermilk 

1/2 tsp. salt | egg 

| tsp. Sugar vegetable oil 


Sift together cornmeal, flour, baking soda, salt, sugar and garlic salt’ Add 
onions. Combine egg and buttermilk, then add to dry ingredients, stirring until 
mixture is moist. Drop batter by teaspoonfuls into deep hot oil (400°-Auto-Fry™), 
frying only a few at a time. Turn hush puppies once and Cook until they are a 
golden brown. Remove and drain on paper towels, 


ITALIAN RICE BALLS 


l-|/2 Cups grated Parmesan cheese I/2 C. minced cooked ham 
4 C. hot cooked nce oll for deep frying 
l/? lb. Mozzarella cheese 4 eggs 
(black not sliced] |-1/2 C, fine, dry, bread crumbs 


Sur half of Parmesan cheese into hot cooked rice and let the mixture cool. Sur 
in 30 [1/2 inch) cubes from Mozzarella and ham; two beaten eggs and remaining 
Parmesan cheese into the rice mixture; blend thoroughly. Form balls using 
approximately 1/4 C. rice mixture for each, With your finger, make a small hole in 
each ball and poke a Mozzarella cube into the hole; reshape rice into 4 bail 
around cheese cube, Beat the remaining eggs lightly. Heat oil in Dazey CHEF'S 
POT™ to 400°. Roll nce balls in eggs. then in bread crumbs. Place na single layer 
along the bottom of the fry-basket. Fry rice balls unul golden brown, turning 
once. Lift basket, attach Drip-Grp™ handle to the edge of the Dazey CHEF'S POT 
and drain. Serve hot. 4 to 6 servings. 
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2 tbsp. parsley, chopped 


In a skillet, Cook sausage and onion until meat is browned. Drain excess oil 
from skillet. and add kraut, 2 tbsp. bread crumbs, cream cheese, parsiey, mustard, 
garlic salt and pepper. Blend together and chill tll mixture fs firm. 

Shape mixture into small balls. Beat egg and milk together. Coat already 
formed balls with flour, dip into milk and egg mixture, then roll in bread crumbs. 

Deep-fat fry finished kraut balls at 400° until golden brown, Serve immediately 
or freeze on a cookie sheet. 

If you choose to freeze on a cookie sheet, when balls are frozen, transfer to 
Seal-A-Meal bags. 

Thaw to room temperature and reheat on a cookie sheet in the oven at 375° 
for 15-20 minutes. Makes 3 dozen, 


POTATO PUFFS 


lf2 C. grated American cheese 
fine, dry bread crumbs 
shortening to fry with 


2 C. cold mashed potatoes 
| egg, beaten 
I/2 tsp. salt 
1/8 tsp. pepper 

Combine potatoes, egg, salt, pepper and cheese. Shape into balls and roll in 
bread crumbs. Preheat shortening in Dazey CHEF'S POT to 400°. Place potato 
puffs in a single layer in the fry-basket. Cover and fry for 3 minutes or until 
brown. Lift basket and attach Drip-Grip™ handle to the edge of the Dazey CHEF'S 
POT and drain. Serve hot. 4 servings. 


QUICK DOUGHNUTS 


Pop open a tube of refrigerated biscuits to make a quick and easy doughnut treat 


Refrigerated can of biscuits (10 biscuits} 
ground cinnamon 

sugar 

fat to fry with 


Take each biscuit, stretch and flatten slightly with palm of hand. With finger, 
punch holes in center of biscuits to shape into doughnuts. 

Fry in deep hot fat set at 400°-Auto-Fry™ for 2 minutes, turning once. Remove 
from fat and drain on paper towels. Roll in mixture of ground cinnamon and 
sugar. Serve while warm. Makes 10. 





SLOW COOK - SIMMER - STEW 





BEEF AND BEER 


2 large onions ‘salt 

8 tbsp. butter or margarine pepper 

3 Ibs, chuck or round steak, 3 cloves garlic 
cut into cubes | C. beer 

flour 


Preheat Dazey CHEF'S POT™ to 300°, Melt 4 tbsp. butter in unit. Add diced 
onions and cook until soft and lightly browned. Remove onions, Dredge cube 
steak in flour. Melt 4 more tbsp. of butter in unit. Add coated meat and brown. 
Return onions to unit and season with salt and pepper. Add garlic and beer. Keset 
unit to 250° and bring contents to a boil, Reduce heat to SIMMER. Cover and 
cook for |-1/4 hours or until meat is tender. 8 servings. 


BEEF GOULASH 


| tbsp. oil I/2 tsp. caraway seed 
| large onion, sliced thin 3 Ibs. beef, cubed into | inch pieces 
| large green pepper, | (6 oz.) can tomato paste 

cut in pleces salt and pepper to taste 

Saute onions in oil until lightly browned in the Dazey CHEF'S POT™ on 
SIMMER. Add the cubed beef and brown. Stir in tomato paste, green pepper and 
caraway seed. Add two tomato cans of water and SIMMER for 2-] /2 hours, 
stirring often. Season with salt and pepper to taste. If desired, add cubed potatoes 
30 minutes before completion of cooking time or serve on cooked rice. Add more 
water if goulash appears too thick & servings. 


«If cooking in Model DCP-3, cut the above measurements in half. 


‘ 


BOEUF BOURGUIGNONNE 


I-l/2 C. dry red wine 

| small bay leaf 

2 tbsp. chopped parsley 

1/2 tsp. thyme 

1/2 Ib. fresh mushrooms, sliced 
I-l/2 tbsp. flour 


2-\/2 Ibs. beef chuck or round, 
cut into |-1/2-inch pieces 
|-1/2 tsp, salt 
1/4 tsp. pepper 
1/4 |b. salt pork 
] redium onion, coarsely chopped 
1 small clove garlic, minced 


Sprinkle beef with salt and pepper. Cut salt pork into small Cubes. Set Dazey 
CHEF’S POT™ to 300°, U/hen hot, add salt pork pieces and cook until golden 
brown. Remove salt pork and add the beef cubes to the pork fat, a few pieces at 
a time, Brown well on all sides and remove. Add onion to the fat and cook until 
Just tender. Return salt pork and beef, adding garlic, wine, bay leaf, parsley and 
thyme. Cover, and reduce heat to SIMMER, for 2 hours or until Meat Is tender, 


ia 





Add additional wine if necessary during cooking time. Add mushrooms during the 
last 15 minutes of the cooking time. When cooking is completed, remove bay leat, 
Combine flour with a little cold water to make a smooth paste. Stir into hot 
mixture, until it is smooth and slightly thickened. 8 servings. 


CHICKEN CACCIATORE (SCALLOP CACCIATORE) 


2-1/2 |b. broiler-fryer chicken, | clove garlic, minced 
cut up or (1 Ib, scallops, Cut 1-1/4 tsp. Salt 
into 3/4 inch pieces) 1/8 tsp. pepper 
1/4 C. flour 2 bay leaves 
1/4 C. vegetable oil | can (16 oz.) tomatoes 
| medium onion, coarsely chopped | can (8 oz.) tomato sauce 
] medium green pepper, 1/4 C. dry white wine 
coarsely chopped 2 tbsp. chopped parsley 


Coat chicken (or scallops} pieces with flour. Preheat Dazey CHEF'S POT to 
375*-Auto-Fry, adding the oil. Add the chicken [or scallops) and cook until lightly 
browned, turning as needed. Remove chicken (or scallops}, reserving the oil. Stir in 
the onion, green pepper and garlic and saute for 3 minutes. Return the chicken 
(or scallops}, Add salt, pepper, bay leaves, tomatoes, tomato sauce and wine. 
Cover and reduce heat to 200°-225", about 30-35 minutes for chicken, about 20 
minutes for scallops. Turn chicken {or scallops) occasionally during cooking time. 
Garnish with parsley and serve. 4 to 6 servings. | 


CHICKEN POT-AU-FEU 


3 springs parsley 

1-l/2 tsp. Salt 

| tsp, Accent flavor enhancer 

| small head cabbage, cut in eighths 
| pkg. (10 oz.) frozen peas 

| tbsp.corm starch 

| tbsp. water 


1/4. C. Mazola corn-oil 

| broiler-fryer chicken, Cut in pats 
1 qt. water 

] onion, halved 

é carrots, sliced 

é ribs celery, sliced 

2 chicken boulllon cubes 


Set Dazey CHEF'S POT™ to medium heat {300°) and add corn oil, Add chicken 
and brown on all sides. Add water, onion, carrots, celery, bouillon Cubes, parsiey, 
salt and flavor enhancer. Cover, lower to SIMMER for 30 minutes or until fork 
can be inserted with ease Remove parsley. Add chunked cabbage and peas. 
Cover and SIMMER for 1S minutes or until vegetables are tender. Remove chicken 
and vegetables; keep warm. Stir together one tbsp. each of corn starch and water, 
Add to Juices in Dazey CHEF'S POT. Bring to boil at 250° for] minute, stirring 
cofistantly, Return chicken and vegetables to the Dazey CHEF'S POT and reheat 
thoroughly. 4 servings. 


CHICKEN SOUP 


| — 3-1/2 Ib. stewing chicken — Cul up | bay leaf 
l-l/2 tsp. salt OF 4 carrots — peeled and sliced 

2 chicken bouillon cubes 1/2 |b. boiling onions —- peeled 
1/8 tsp. pepper |-I/2 C. fine noodles, uncooked 
1/4 tsp. leaf basil 2 tbsp. chopped parsley 
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Place chicken in Dazey CHEF'S POT and cover completely in water (approx. 
5-8 cups}. Add salt or bouillon cubes, pepper, leaf basil, and bay leaf and SIMMER 
at 180°-200° until chicken is tender (about 1-1/2 hrs). 


Kemove chicken from stock and skim excess fat from chicken. Bring stock to a 
boil at 275° and add onions and carots, lower temperature to 180° and SIMMER 
for 45 minutes. 


Remove skin and bones from chicken leaving the meat in large pieces. After 
stock, carrots and onions have cooked for 35 minutes, add noodles and chicken 
meat to stock and cook for remaining 10 minutes or until noodles are done. 


Serve with a sprinkling of chopped parsley. 6 servings. 


CHILI CON CARNE 


2 tbsp. vegetable oil | tsp. salt 
2 medium onions, chopped 1/4 tsp. pepper 
2 cloves garlic, minced | bay leaf 


| green pepper, chopped 
2 IBS. ground chuck 


3 tbsp. chili powder 
é — | Ib. canned tomatoes 


| tsp. celery seed | C. water 

I/2 tsp. cayenne pepper 1/4 C. red wine 

| tsp. ground cumin 2 — | |b. canned red beans, 
1/2 tsp. leaf basil drained 


Saute-onion, garlic and green pepper in oil in Dazey CHEF'S POT at 325° until 
soft. Add meat and brown. Add remaining ingredients, except beans, and bring 
to a boil. Lower temperature to 200°-225° and SIMMER for 1-1/2 to 2 hours 
uncovered or with lid slightly ajar. Add beans and heat when ready to serve. 

8 servings. 


*Note: Omit beans and serve over spaghetti. 


CHOP SUEY 


2 tbsp. vegetable olf 

| Ib. pork shoulder, 
cut into | inch cubes 
(thinly sliced beef sandwich 
steaks alsO work well) 

| tsp. Soy Sauce 


| large onion, thinly sliced (1 C.] 

2 C. cross cut celery, thinly sliced 

1 (6 oz.) can sliced broiled mushrooms 
2 C. hot water 

2 beef bouillon cubes 

Salt to taste 


Heat oil to 300° in the Dazey CHEF'S POT™ with lid on. Marinate pork cubes in 
a bowl with soy sauce until evenly coated. Brown pork Cubes on all sides in the 
hot oil. Str in onions and celery, cover and cook, stirring occasionally, for 15 
minutes. Combine hot water and bouillon cubes, stirring until dissolved. Pour into 
the meat mixture. Bring to bail, Stir once, then turn to 200°, cooking until tender, 
about 20 minutes. Serve on a bed of rice or flat noodles. 4 to 6 servings. 
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CREAMY POTATO SOUP 


8 C. peeled and cubed potatoes 2C, whipping cream or 
2 C. sliced celery | — 13 oz. can evaporated milk 
2 C. coarsely chopped onion 4 tbsp. butter or margarine 


4C. waler | tbsp. dried parsley flakes 
2 tsp. Salt | Isp. Caraway seeds 
2 ©. milk 1/8 tsp. pepper 


Combine potatoes, celery, onion, water and salt and SIMMER at 180° to 200° 
for 20 minutes or until potatoes are done. 

Mash mixture once or twice with potato masher, but still leaving some 
vegetable pieces whole. Leaving setting at 180° to 200°, stir in remaining 
Ingredients and heat thoroughly, stirring mixture occasionally. Serve while hot. 

Makes about 13 cups of soup. 


FIESTA RICE 
] medium onion, finely | can (I Ib.) stewed tomatoes 
chopped {about 1/2 C,} | tsp. salt 


1/4 C. chopped green pepper 


1/8 tsp. pepper 
3 tbsp. butter or margarine 


3 C. cooked rice 


set Dazey CHEF'S POT™ to 300°, Melt the butter or margarine. Stir in onions 
and green peppers and sauté until onion is tender in uncovered pot. Stir in 
tomatoes, salt, pepper and rice. Reduce heat to SIMMER for 15 minutes until 
flavors are blended and mixture is hot, 6 servings (about 1/2 C. each). 


HEARTY SALMON CHOWDER 


|] — 16 oz. can salmon 2 C, chicken broth [canned] 
1/2 C. chopped onion l tsp. salt | 

I/2 C. chopped celery I/2 tsp. pepper 

1/4 C. chopped green pepper |/2 tsp. dill seed 

| clove minced garlic | C. diced zuchini 

3 tbsp. butter or marganne | can (13 Oz.) evaporated milk 
I-1/2 C. diced potato | can (17 oz.) cream style corn 
| C, diced carrots chopped parsley 


Drain salmon, putting liquid off to the side for later use, and flake salmon. 
Saute onion, celery green pepper and garlic in butter with temperature control 
probe set on 225°. Add potatoes, carrots, chicken broth and seasonings, cover 
with lid and SIMMER at 180° for 20 minutes. 

After ingredients. in Dazéy CHEF'S POT have simmered, add zucchini and cook 
5 minutes more, 

Add flaked salmon, reserved salmon liquid, milk and corn and heat thoroughly 
at 180° and serve with parsley sorinkled over top. 6 servings. 


MEXICAN MEATBALL SOUP | 


1/3 C. sherry, divided 

2 cans (0-1/2 ozs. each) beef boullon 
or beef consamme 

| bay leaf 


IIb, ground beef 

3/4 tsp. salt 

3/4 tsp. chili powder 

| small onion, very finely minced 
| C. dry bread crumbs 
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Mix first 7 ingredients and | tbsp. sherry, Shape mixture into tiny meatballs 
about | inch in diameter, Put bouillon/consommeé and 2 soup cans of water and 
bay leaf into Dazey CHEF'S POT™. Set at 300°, When mixture Is: boiling, drop in 
meatballs, a few at a time, so that boiling remains constant. Reduce heal, cover 
and SIMMER until meatballs are tender, about 25 minutes, Just before serving, 
remove bay leaf and stir in remaining sherry. 4 to 6 servings. 


OSSO BUCO MILANESE STYLE 


1/4 tsp. Tabasco sauce 

6 strips lemon peel, peeled with 
the Dazey Stripper 

3 anchowy fillets, chopped 

chopped parsley 

cooked bow-shape macaroni 


3 tbsp. vegetable oll 

4 veal shanks, 4 inches long 
3 tbsp. four 

| clove garlic, chopped 

l/2 ©. chicken broth 

| C, water 


Preheat Dazey CHEF'S POT to 350°, heating oil. Dredge veal shanks in flour. 
Place shanks in unit and cook until lightly browned. turning occasionally. Add 
garlic, chicken broth, 1 C. water, Tabasco and cover. Reduce heat to SIMMER for 
i hour or until veal is tender, Add more water if necessary during cooking time. 
Add lemon strips and anchow fillets. and SIMMER another 5 minutes. Serve on a 
bed of bow-shaped macaroni, garnish with a generous sprinkling of parsley. 

4 servings. 


PAPRIKA HAM 


2 tbsp. prepared mustard 
| Sp. Paprika 

| C. sour cream 

hot cooked noodles 


2 tbsp. vegetable oil 

| small onion, sliced 

2 C, cubed cooked ham 

| can (8 oz.) tomato sauce 


Preheat Dazey CHEF'S POT™ to 350° and add oll, Add onion and saute until 
just tender. Stir in ham, browning on all sides. Combine tomato sauce, mustard 
and paprika. Pour mixture over ham and cover. Reduce heat to SIMMER and cook 
for 30 minutes. Stir in sour cream, stirring constantly for 2 minutes. Do not allow 
mixture to boil. Serve over hot cooked noodles. 4 servings. 


PORK TENDERLOIN IN CREAM 


2 (bsp. vegetable oil flour 
1 clove garlic, smashed and slivered I/2 tsp. salt 
2 — | lb, whole pork tenderloins 1/2 C. plus 2 tbsp. sour cream 


Heat oil to 350° in Dazey CHEF'S POT™. Saute garlic until golden; remove. Cut 
tenderloins into 2-1nch pieces or cubes, Dredge each piece in flour, brown In 
garlic oll on all sides.in unit. Turn temperature Back to SIMMER and add salt and 
1/2 C. sour cream, and cover simmering for 40 minutes or until tender. Just before 
serving, stir additional tbsp, sour cream into the gravy. 6 to 8 servings. 
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RATATOUILLE 


2 large garlic Cloves, minced 

1/8 tsp. crushed red peppers 

1/8 tsp. pepper 

Salt to taste 

freshly grated Romano or 
Mozzarella cheese 


2 large zucchini, 
sliced 1/8 inch in thickness 
2 large yellow summer squash, 
sliced 1/8 inch in thickness 
2 large onions, CUL INtO SIivers. 
1 (20 oz.) can of stewed tomatoes 
l/2 C. of water 


Set Dazey CHEF'S POT to 250°. Pour in stewed tomatoes, water and spice with 
garlic, pepper and crushed red peppers. When mixture comes to a boil, stir in 
onions, zucchini and squash. Reset the temperature to 200° and stew for 2 hours, 
stirring every 15 minutes. Serve in individual bowls and gamish with freshly grated 
cheese. 6 to 8 servings. 


SAVORY BROWN STEW 


2-|/2 |bs. lean beef chunk— 
cut into 1-1/2” cubes 
2 tbsp, fat 
4 C. hot water 
1/4 C. red wine 
3 bouillon cubes 
I/2 tsp, pepper 
1/2 tsp. paprika 
1/8 tsp. ground allspice or cloves 


| tsp. lemon juice 

| tsp. U/orcestershire sauce 

1/8 tsp. garlic powder 

| medium onion sliced 

2 bay leaves 

I tsp, Sugar 

6 carrots-peeled and quartered 
| Ib. (18-20) small white onions 


With temperature control probe set at 300°, add 2 tbsp. of fat and distribute the 
cubed beef chuck in an even layer across the bottom surface and brown. After 
meat has browned, add water, wine, lernon juice, Worcestershire sauce, garlic 
powder, sliced onions, bay leaves, bouillon Cubes, pepper, Paprika, ground spice 
or cloves, and sugar, cover Dazey CHEF'S POT with lid and SIMMER for 1-1/2 to 2 
hours at 180°. When simmering time is completed, add quartered carrots and 
small onions to stew and cook for about 20 minutes or until vegetables are 
tender at 180°, Remove meat and vegetables to make broth into gravy. 


| tbsp. flour 
\/2 C. cold water 


In small bowl, add flour and water for every 2 to 3 cups of broth and 
thoroughly stir mixture. Slowly stir flour and water mixture into broth surring 
constantly until broth thickens to gravy. Return vegetables to gravy and Neat. Serve 
over mashed potatoes or cooked buttered noodles. 8 Servings. 


SHERRIED LAMB CHOPS 


4 shoulder lamb chops. 
3/4 inch to | inch thick 


I/2 C. cooking sherry 
|/2 C. hot water 


Salt | beef bouillon cube 
pepper 8 small white onions, peeled 
Pa 








1/4 C, vegetable oil 
| clove sliced garlic 
6 carrots, peeled and cut into chunks 
4 small potatoes, peeled and halved 


Sprinkle Chops on both sides with salt and pepper. Preneat Dazey CHEF'S 
POT to 350°, Add oil and fry the garlic. Add chops and brown on both sides; 
remove the garlic. Add sherry and bouillon cube, dissolved in 1/2 C. hot water. 
Cover and lower heat to SIMMER for 30 minutes. Add onions, carrots and 
potatoes. Sprinkie lightly with salt and pepper to taste. Cover and continue to 


SIMMER for 20 to 30 minutes or until chops and vegetables are tender, 4 servings. 


“If cooking in Model DCP-3, cut the above measurements in half. 


SLOW COOKED ROAST 


| — 3 1b. boneless rump beef roast 
|/2 dry onion soup mix 

1/4 C. water 

1/4 C. red wine 


Add small amount of fat into bottom of Dazey CHEF'S POT and brown at 300° 
a 3 Ib. boneless rump beef roast on all sides. After roast is browned (it may then 
be placed on a rack'in the Dazey CHEF'S POT), lower temperature to 200° and 
add the soup mix, water and red wine. Cover the pot and cook for 3 to 3-1/2 
hours, or until done. After roast has cooked for 2 to 3 hours, vegetables or other 
special ingredients may be added to the roast and cooked the last hour. 
8 servings. 


SPAGHETTI SAUCE 


| tsp. leaf basil 

| tsp. sugar 

I[/2 tsp. Salt 

3 chicken bouillon cubes 
1/8 tsp. pepper 

3 Cc. water 


| ID. ground beef 

l/2 Ib. Italian sausage {bulk} 

2 cloves garlic — minced 

| large onion — chopped 

| — 16 Oz, can tomatoes 

| — l2 oz. can tomato paste 

| — 4 oz. can mushrooms stems 
& PIECES 

1/4 C, red wine 

I/2 C. fresh parsley — 
chopped or 2 tbsp. dry 

| tsp, leaf oregano 


Brown ground beef and sausage at 300° in Dazey CHEF'S POT and add onion 
and garlic. Stir the meat while it is cooking so it will crumble. Add the remaining 
ingredients and SIMMER at 200° for I-1/2 to 2 hours. Dazey CHEF'S POT can be 
left uncovered during this time, or lid can be left slightly ajar. Stir meat and 
ingredients Occasionally during the process of cooking. 


Sauce is to be served over hot cooked spaghetti topped with Parmesan cheese, 


6 to & servings. 
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SPANISH RICE 


|] C. canned tomatoes 

| tsp. Sugar 

l-l/2 €. hot cooked rice 
| bay leaf 


l-l/2 C. diced onion 

5 slices of cooked diced bacon 
I-I/2 tbsp. of bacon drippings 
3/4 tsp. salt 


In the bottom of Dazey CHEF'S POT fry bacon at 350°, reserving 1-1/2 tbsp, of 
bacon fat. Remove bacon and saute onions, stirring constantly for 3 minutes, until 
golden but not brown, Add salt, tomatoes, bay leaf, sugar and SIMMER 
I5 minutes. Remove bay leaf; stir in rice and diced bacon. Cook over low heat 
(200°) for another 10 minutes. 4 servings. 


SPICY RUMP ROAST 


| clove garlic, crushed 

| tbsp. sugar 

1/8 tsp. ground cinnamon 
dash ground cloves 

1/4 C. all-purpose flour 

| tsp. salt 


| — 3-4 lb. beef rump roast 

2 tbsp, shortening 

I/2 tsp. dned marjoram, crushed 
| — 8 oz. can tomatoes 

I/2 C, dry red wine 

I/2 C. chopped onion 

I/4 C. chopped green pepper 


set Dazey CHEF'S POT™ to 250°. Add shortening and brown roast on all sides. 
Season with | tsp. salt and marjoram, Add remaining ingredients except flour. 
Cover and cook slowly for 2-1/4 to 2-1/2 hours or until tender at 180°-200°. 
Remove to platter. 

To make grav, pour roast juices into large measuring cup; skim off excess fat. 
Return 1-1/2 C. of juices to Dazey CHEF'S POT. Mix together 1/2 C. cold water 
with flour.and add to juices. Cook, stirring ull thickened and bubbly. 8 servings. 


“IF cooking in Model DCP-3, use a smaller roast and cut other measurements in half. 


STEWED CHICKEN WITH HERB DUMPLINGS 


| medium onion peeled 
| Carrot scraped 

l/2 bay leaf 

Herb Dumplings* 


| — 4 Ib. stewing chicken, 
Cut into pieces 

é chicken boullion cubes 

lO peppercorns 

| Sfalk celery w/leaves 


Rinse chicken and distribute pieces along bottom surface. Add water to Dazey 
CHEF'S POT until chicken is covered. Add bouillon, peppercorns, celery, onion, 
carot and bay leaf and cover unit. Turn temperature control probe to 275° and 
cooK until ingredients come to a full boil, then lower temperature to 200° and 
SIMMER for 2 to 3 hours until chicken is tender and begins to loosen from bones. 
Remove carrot, onion and celery stalk. 

Drop dumpling dough from a wet tablespoon onto the boiling stew, Let the 
SUING: rest on the meat Cover and cook with lid on. Do Not Raise Lid for 

minutes. 
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Transfer meat and dumplings onto a dish with a capacity to hold 4 Ibs. of 
chicken pieces and dumplings. 
Cover with desired sauce or liquid. 6 servings. 


“If cooking in Model DCP-3, use half of chicken and cut other measurements 
in half. 


HERB DUMPLINGS* 


I-l/2 C, flour 2 tbsp, chopped parsley 
2 tsp. baking powder 3 tbsp. shortening 

3/4 tsp. Salt 3/4 C. milk 

1/2 tsp. crushed rosemary 


Combine in medium mixing bowl, flour, baking powder, salt, rosemary and 
parsley, Cut in the shortening until mixture resembles coarse cornmeal. Add milk 
slowly. You want a thick batter and may not need the full 3/4 C. of milk. 


STUFFED MUSHROOMS 


l/2 C. bread crumbs 
1/4 tsp. Tabasco sauce 
|/4 tsp. crushed thyme 
1/4 C. cooking sherry 


& medium mushrooms, 
cleaned with a brush 

1/4 C. vegetable oil (4 tbsp.) 

2 tbsp, minced onion 


Carefully twist off stems from mushroom caps, leaving Caps Intact. Chop 
enough stems to make 2 tbsp. Preheat Dazey CHEF'S POT™ to 300°. Heat 2 tbsp. 
of the oil in unit. Add onion and mushroom stems and saute gently until onion Is 
tender. Stir in bread crumbs, Tabasco, thyme, and mix well for | minute. Remove 
the crumb mixture from the Dazey CHEF'S POT™ carefully and fill mushroom 
caps with stuffing. Wipe out unit carefully with a paper towel, Set unit at 300°. 
Heat remaining 2 tbsp. oil. Place in stuffed mushrooms, cap-side up, and saute for 
3 minutes, Add sherry, cover and SIMMER for 10 minutes or until tender. Serve 
piping hot. 4 servings. 


SWEDISH MEAT BALLS 


| Ib. ground beef SAUCE: 

1/2 |b. ground pork 1/4 C. vegetable oll 
1/2 C. minced onion 1/4 C. flour 

3/4 C. dry bread crumbs | tsp, paprika 

| tbsp. chopped parsley I/2 tsp. salt 

| tsp, salt 1/8 tsp. pepper 

1/4 tsp. ginger 2 beef bouillon cubes 
1/8 tsp. nutmeg 2 C. boiling water 
|/8 tsp. pepper 3/4 C. sour cream 
| tsp, Worcestershire sauce 

| egg 

|f2 C, milk 


2 tbsp. oil for frying 
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Combine beef, pork, onion, bread crumbs, parsley, salt, ginger, NUIMeg, Pepper 
and Worcestershire sauce. Blend together egg and milk; mix into Meat Mixture, 
Chill 2 hours. Shape rounded tablespoons of beef mixture into balls. Brown in 
Dazey CHEF'S POT™ in a single layer in oil at 300". Remove meat balls, leaving 
3 tbsp..of the dripping in the unit. Blend flour, salt, pepper from sauce recipe 
into drippings inta the unit. Cook an (low) 200°, stirring Unt! flour mixture 1s 
smooth and bubbly. Dissolve bouillon cubes in boiling water and stir into the 
flour mixture, Raise heat to 250°. Boiling and stirring for 1 minute, return meat 
balls. reduce heat to SIMMER for 40 minutes. Stir sour cream into hot mixture 
before serving. 


SWEET—SOUR CHICKEN 


2-1/2 Ibs. chicken wings | tbsp. soy sauce 

1/3 C. shortening or vegetabie oil | tsp. prepared mustard 
for browning 1/8 tsp. salt 

1/3 C, winegar 

1/2 C. packed dark. brown sugar 

| (I2 oz.) can pineapple juice 

3/4 C, catsup 


Brown chicken wings In a single layer in the vegetable oil set at 300° in the 
Dazey CHEF'S POT™. Remove as they brown. Drain off drippings and add 
vinegar, Sugar, pineapple juice, Catsup, SOy Sauce, mustard and salt. Bring to boll 
at 250° for 5 minutes stirring constantly. Add browned chicken wings. SIMMER 
covered for 1S minutes, Turn wings over and cook uncovered for 15 minutes more, 
Remove chicken to serving dish. Skim fat from surface and pour Sauce Over 


chicken. Serve with rice. 4 servings. 


VEGETABLE SOUP 


? beef shanks (about 3/4 Ib.) | medium onion chopped 
| Ib, beef neck bone 4 beef bouillon cubes 

| bay leaf 1/2 tsp. pepper 

|/4 C. chopped fresh celery leaves 


Place in uncovered Dazey CHEF'S POT beef shanks and bones. Pour In 
approximately 2 quarts of water or until meat and bones are covered. Add bay 
leaf, celery leaves, onion, bouillon cubes and pepper and tum control probe to 
275°. When liquid begins to boil, lower temperature to 180°-200°, cover with lid 


and SIMMER the soup for 2-3 hours or till meat is Cooked. 


Remove the meat and bones from the broth, skim off excess fat and remove 
meat from bones. Return the meat to the broth and add the following: 


2 potatoes (peeled and diced) 
| — 16. oz. Can tomatoes 2 medium carrots [peeled and sliced) 
2 — |0 oz, pkg. frozen mixed 2 stalks celery sliced 
vegetables | C, coarsely cut cabbage 
|/2 — 10 oz. pkg. frozen Cut okra 
2 turnips (peeled and diced] 


| — 18 oz. can tomato juice 
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SIMMER broth with ingredients above for 45 minutes with control probe set at 
180° or until vegetables are done. Vegetable soup serves 10 to I2 people. 


*If cooking in Model DCP-3, cut the above measurements in half. 


STEAM - BOIL - BLANCH 





Steaming preserves the natural flavor and color, nutritional value 
and texture of food. By steaming, you avoid Overcooking or drying 
out food. A high proportion of steamed food is low-calorie, low- 
cholesterol and fat-free. The Dazey CHEF'S POT is great for 
steaming fresh and frozen vegetables, rice, fruit, seafood and fish, 
casseroles, breads and puddings. You can even use steam to 
fresnen stale bread and rolls, plus reheat leftovers such as spaghetti, 
cream vegetables, scalloped potatoes, barbecued beef and more. 


ASPARAGUS AU CHABLIS 


3 Ibs. fresh asparagus 2 tsp. chopped pimiento 


1 C. green onions, sliced 1/2 tsp. salt 
1 C. butter | C. Chablis wine 
1/2 tsp. thyme 2 tbsp, Parmesan cheese 


1/2 tsp. rosemary 


Steam fresh asparagus in Dazey CHEF'S POT until tender but still crisp. Place in 
flat, buttered 7” x 11" casserole. Saute onions in butter; stir in thyme, rosemary, 
pimiento and salt. Spoon over asparagus. Pour in Chablis. Sprinkle with Parmesan 
cheese and bake at 350° for 10 minutes. 8 servings. 


STEAMED BREAD PUDDING 


3 C. dry bread, broken [white} | tbsp. butter 

2 C. milk, scalded 1/2 tsp. nutmeg 

1/3 C. sugar | tsp. vanilla 

3 egads |/2 C. seedless raisins 


Place bread in a large mixing bowl; blend in all other ingredients, Pour into a 
greased | quart mold or | quart metal mixing bowl. Cover with foil and steam 
according to Dazey CHEF'S POT™ steaming instructions for |-1/2 hours. Remove 
from mold when hot and serve warm with cream. 6 servings. 
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STEAMED BROWN BREAD 


| C. rye flour or 2 tsp. baking soda 


all-purpose flour ] tsp. salt 
| €, cornmeal 3/4 C. molasses 
| C. whole wheat flour 2 C. buttermilk 


Mix dry ingredients; stir in molasses and buttermilk. Beat well. Fill 3 one pound 


‘cans (vegetable cans) that have been well greased. (For Mode! DCP-3, use 2 


one pound cans.) Fill cans 2/3 full {there will be a small amount of batter left), 
Lay foil loosely over molds to prevent steam which collects on the lid from 
dripping on bread. Steam according to Dazey CHEF'S POT steaming instructions 
(page 5) for 1-1/2 hours. Remove from cans and serve hot with butter. Makes 3 
can-size loaves. 


STEAMED CHOCOLATE PUDDING 


| 3/4 C. flour | tsp. salt 

| C. sugar 1/4 tsp. Cream of Tartar 
1 C. milk 1/4 tsp, baking soda 

| egg 2 squares unsweetened 


2 tbsp. soft butter chocolate, melted 


Beat well with a mixer the egg, sugar, butter and chocolate, Sift together the 
flour, salt, Cream of Tartar and baking soda; add to mixture..Beat in alternately 
with the milk. Pour into a greased | quart mold or | quart metal mixing bowl. 
Cover with foil and steam according to Dazey CHEFS POT™ steaming 
instructions [page 5) for 2 hours. Remove from mold and serve hot with whipped 
cream. & servings. 


STEAMED EGGS WITH SHERRY 


8 eggs 
] tsp. salt 
2 tbsp. warm water 
2 tbsp. sherry or cream 

Beat eggs with remaining ingredients. Pour into a greased metal mixing bow! 
or mold that fits into the Dazey CHEF'S POT. Place fry basket in pot and add I C. 
hot water, Place bowl or mold in fry basket and cover. Set temperature at 225° 
and steam for 6 to 10 minutes. Lift cover and stir eggs once during this time. 
4 servings. 


POACHED SALMON STEAK 


1/3 C. chopped onion Salt 
1/3 C. chopped carrot Peppercorns 
|/3 C. chopped celery | 3 Ib. salmon steak 
2 tbsp. butter (or 3] Ib. salmon steaks] 
1/2 C. dry white wine or Hollandaise sauce 
1/4 C. vinegar or mayonnaise 
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Heat butter in Dazey CHEF'S POT™, add vegetables and cook for 5 minutes. 
Remove vegetables, put basket in pot and place vegetables back in pot. Add 
water, wine and seasonings and simmer for 5 minutes. Place salmon steaks in the 
basket. Lower the heat, Cover and simmer gently about 25 minutes, or 8 minutes 
per pound. Remove basket and carefully lift out salmon, Serve hot with 
Hollandaise sauce or cold with mayonnaise. 6 Servings. 


TO QUICK-FREEZE VEGETABLES 


Vegetables for freezing are prepared as for cooking, then blanched [scalded] 
and packed dry, or with the brine. The dry pack ts less trouble and Is satisfactory 
for all vegetables except green peppers. 

Blanching vegetables is important because it minimizes loss of flavor and color. 
To blanch in boiling water, put about one pound of vegetables in the fry-basket. 





SHRIMP COCKTAIL 


2 tbsp. brandy 

3 tbsp. tomato ketchup 
1/2 tsp, lemon juice 
dash of salt and pepper 


20 fresh medium shrimp 
3 tbsp. French dressing 
1/4 C. thinly sliced onion 
1/2 cucumber, sliced 

2 tbsp. mayonnaise 


Shell and de-vein shrimp, leaving the tail sheil, and sprinkle with salt. Add 2/3 C. 
water to Dazey CHEF'S POT. Place prepared shrimp into basket and lower into 
pot; cover, Set at 250° and wait 2 minutes or until steam forms on lid, Tur 
control to SIMMER range until light goes out and start timing; steam shrimp for 6 
to 9 minutes. After steaming, remove shrimp and top with French dressing and 
sprinkle with sliced onions and cucumbers while hot. Chill. 

Prepare cocktail mayonnaise by mixing mayonnaise, brandy, tomato ketchup, 
lemon juice, salt and pepper. Spread over shrimp just before serving, 


STEAMED RICE 


2 C. whole grain converted rice 1/4 C. margarine 
3.C. hot water 2 tsp, Salt 


Add rice, hot water, margarine and salt to Dazey CHEF'S POT. Set temperature 
contro! to 250° and bring to a boil. Lower temperature until the light goes out 
(SIMMER range) and SIMMER for 12 minutes, covered. Line fry-basket with a layer 
of cheese cloth, Pour rice and liquid into lined fry-basket and drain, Add 2/3 C. 
water to Dazey CHEF'S POT, place fry-basket with rice back into pot and cover. 
Set temperature control to 250° for 2 minutes and lower until the light goes out 
(SIMMER range). Steam rice 30 to 40 minutes. Do mot lift the lid. Makes 5 C. 
cooked rice. 8 to 10 servings. 

*Note: Rice will taste slightly more seasoned when steamed by this method. 
Cheese cloth may be rinsed out, dryed and used again. 


STEAMED RICE 


| C. whole grain converted rice 
2 C. water 
| tsp. salt 


Add water and salt to Dazey CHEF'S POT. Line fry-basket with a layer of 


cheese cloth and add rice to lined fry-basket. Place fry-basket in pot and cover. Set 


temperature control to 250° for 2 minutes and then lower until light goes out 
(SIMMER range} and start timing. Steam rice for | hour. Do not lift the lid. Makes 
3 C, cooked rice. 3 to 4 servings. 

By steaming rice, you avoid getting rice that is mushy, scorched or that clumps 
together. Steamed rice stays hot longer, so you can prepare it ahead of ume and 
then have plenty of time to prepare the rest of your meal. Steamed rice also 
preserves better than boiled rice, 
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and lower into 250° rapidly boiling water, enough to cover food. Cover the Dazey 
CHEF'S POT™ and then COUNT THE TIME RECOMMENDED FOR EACH 
vegetable. After blanching, to chill quickly and thoroughly, plunge the vegetables 
into ice water, or hold under cold running water. When completely chilled, 


remove and drain, and PACK AT 


SEAL-A-MEAL 


VEGETABLE 


ASPARAGUS 


BEANS, GREEN 
AND WAX 


BEANS, LIMA 


CARROTS 


CAULIFLOWER 
CORN, ON COB 
CORN, KERNELS 


GREENS 


Beet, Chard, Kale, 
Mustard, Spinach, 


Collards, ete, 
PEAS 


PEPPERS, GREEN 


HOW PREPARED 


Wash, cut, sort into. groups 
according to thickness of 
Stalk. Blanch, chill, pack, 


Wash, stem, slice, cut or 
leave whole. Blanch, chill, 
pack, 


Shell, wash, blanch, chill. 
Remove white beans, which 
may be used for cooking. 
Pack, 

Remove tops, wash, scrape. 
Slice lengthwise or cross- 
wise as preferred, or leave 
small carrots whole. 


Break heads into flowerets 
about | inch across, Wash, 
blanch, chill, pack. 

Husk, trim away Silk and 
spots. Wash, blanch, chill, 
Back. 

Same as corn on cob, After 
chilling, cut off keels and 
pack, 

Wash, discard bad leaves, 
tough stems. Blanch, chill, 
pack. 


Shell, sort, blanch, chill, pack, 
Wash, cut away seeds, slice. 
Blanch, pack in brine of | tsp 


salt to | C,. cold water 
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NCE USING THE DAZEY VACUUM 


BLANCHING 


3 to 4 minutes in boiling 
water, depending on size. 


Cut 2 minutes in boiling 
Wel (OM, 
Whole: 2-1/2 minutes in 
boiling water. 


1 to 2 minutes in boiling 
water, depending on size. 


Whole: 4-1/2 minutes in 
boling water. 

Sliced: 3 minutes in boiling 
waler, 

3 to 4 minutes in boiling 

water, 


7 minutes in boiling water for 
slender ears. 9 for medium, 
I] for large: 


2 minutes in boiling water. 


| to. 2 minutes in bailing 
water, depending on size. 


3 minutes in boiling water. 





BOILED SHRIMP 


Z ats. water 1 small onion, halved 

| tbsp. Worcestershire sauce | piece of celery w/leaves 
2 tsp. salt 1/2 lemon sliced 

2 bay leaves 5 peppercorns 


3 tsp. mixed pickling spice or 
shrimp spice 


3 Ibs. fresh unpeeled shrimp 


Bring water to boil at 225° and insert fry-basket. Add remaining ingredients 
except shrimp and boil for 10 minutes. Add shrimp and bring to a slow boil and 
cook, stirring occasionally for 2-4 minutes or until shrimp turn pink. Avoid rinsing 
with cold water as this toughens them. 

Lift out basket, drain, cool, and peel or serve hot with shrimp sauce. Makes 
about 5 C, cooked and cleaned shrimp. | 


*If cooking in Model DCP-3, cut the above measurements in half. 


CHINESE-STYLE BROCCOLI 


1/2 |b. flank steak 2 tsp. soy sauce 
I-I/2 Ibs. broccoli I/2 tsp. Sugar 

2 tsp. sherry 1/4 C. vegetable oll 
1/8 tsp. pepper 2 tsp. cornstarch 


Put meat in freezer about [5 minutes before starting preparation. Cut cold meat 
Into thin slices, across grain of meat and at a slant, Wash broccoli, cutting 
flowerets from tne stalk. Cut stalks into diagonal 1/4 inch slices. Combine sherry, 
pepper, soy sauce, Salt, sugar and 1/2 C. water. Preheat Dazey CHEF'S POT to 
350°, heating 2 tbsp: of the oil. Add broccoli-stalk slices, cover unit, stirring 
occasionally for 2 minutes. Add broccoli flowerets; cover and cook another 
2 minutes. Broccoli should now be crisply tender. Remove broccoli to a warm 
plate. Put remaining oil into the Dazey CHEF'S POT™. Add siiced meat. Brown 
quickly on both sides. Pour in soy sauce mixture. Cover and cook 2 minutes. 
Return cooked broccoli to the unit. Dissolve comstarch in 1/4 C. water, Add to 
broccoli mixture. Stirring constantly bring to a boil. Serve immediately with 
steamed white rice. 4 servings. 


STIR-FRY CHINESE SUPPER 


I/? Ib. raw medium shrimp, 
shelled and de-veined 

2 tbsp. vegetable oil | tbsp. soy sauce 

/2 Ib. Ground lean pork | pkg. {7 oz,) frozen snow pea pods, 

1/3 C. finely chopped scallions partially thawed 


2 C. thinly sliced mushrooms 
| C. chicken stock 


Preheat Dazey CHEF'S POT™ to 350° and add the vegetable oil. Cut the shrimp 
Into halves lengthwise and rinse well. Surfry the ground pork until lightly 
browned. Stir in the shrimp halves and scallions and stir-fry 2 minutes. Stir in 
mushrooms. Blend chicken stock and soy sauce and pour into the unit, Turn heat 
up to 400°, stirring constantly for 3 minutes. Add snow pea pods, cooking unt 
thawed but still crisp. Serve immediately. 

SERVING STYLE: Serve with steamed white rice. 4 to 6 servings. 
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EGG DROP SOUP 
2-2/3 C. seasoned chicken broth 1/2 tsp. Salt 
2 tbsp. all-purpose flour | egg. slightly beaten 
Bring to boil the seasoned chicken broth in Dazey CHEF'S POT™ at 250". Ina 
measuring cup add flour and salt to a slightly beaten egg, mix until smooth. Pour 
eqg batter in a fine stream into boiling broth, stirring constantly. Serve immediately. 
3 servings. 


INDIAN SUMMER VEGETABLES 

1/4-C. water 

I-I/2 tsp. Salt 

1/4 tsp. coarsely ground black pepper 
1/4 tsp. sweet basil 

1/2 C, freshly grated Parmesan cheese 


2 ears fresh corm 
3 tbsp. butter or margarine 
2? medium onions, sliced 
6 medium zucchint, 
cut into 1/2 inch slices 
4 medium tomatoes, quartered 


Cut corn off the cob. Preheat Dazey CHEF'S POT to 350°, melting the butter. 
Stir in corn, zucchini and onions; cover and cook.5 minutes, stirring occasionally. 
Add tomatoes, 1/4 C. water, salt, pepper and basil, Cover and cook 10 minutes or 
until vegetables are crisply tender, not mushy, Sur occasionally during cooking 
time. Serve hot, sprinkled with freshly grated Parmesan cheese. 6 to & servings. 


SEAFOOD MEDITERRANEE 

| can (I Ib.) Italian plum tomatoes 

1 C. dry white wine 

2 bay leaves 

|-1/2 doz. cherry stone clams, scrubbed 
| Ib. shrimp, shelled and de-veined 

| C. snipped parsley 


1/2 C, olive oll 

3 cloves, garlic, minced 

6 small rock lobster-tails, 
cut into thirds 

| Isp. oregano 

l-1/2 tsp. pepper 


Preheat Dazey CHEF'S POT to 300° and add oil and ganic, stirring for 1 minute. 
Add lobster pieces (removed from shell], stirring constantly for 3 minutes. Add 
oregano, Salt, pepper, tomatoes, wine and bay leaves, Bring to a boil. Cover, 
lower heat to SIMMER and cook 5 minutes. Remove the cover. Add the clams, 
shrimp and parsley, turn unit to 250° and bring mixture to a boil. Stir, reduce heat 
to SIMMER, cover and cook 5 minutes or until shrimp are cooked and the clams 
are open. Serve in soup bowls with French bread. 8 servings. 


BAKE - ROAST 


APPLESAUCE SPICE CAKE 
| — 9 oz. spice cake mix 
| C. canned applesauce 
| egg 
In mixing bowl, combine cake mix, applesauce and egg. Blend and then beat 


at medium speed for 4 minutes. Pour into a greased and floured |-quart oF 5-Cup 
rnold or bowl. Place container on a rack in Dazey CHEF'S POT, place sheet of 
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wax paper on top of container and cover pot with lid. Bake at 350° for 1-1/2 to 
2 hours or until done. Remove and turn out on a cooling rack. Cool; cover 
with frosting.* 


BROWNED BUTTER FROSTING* 
2 tbsp. butter 
I-1/2 C. powdered sugar 
I tbsp. milk 
| tsp. vanilla 


Heat butter in a small saucepan over medium heat until a delicate light brown 
(do not burn). Remove from heat and add the remaining ingredients. Beat until 
smooth with a spoon. If mixture is too thick, add a few drops of milk. Spread over 
cooled cake. 


BAKED POTATOES 


For baked potatoes recipes, refer to page 6. 


BANANA NUT CAKE 


| — 9 oz. yellow cake mix 1/2 C. mashed banana {1 medium banana] 
1/3 C. water 1/2 tsp. banana flavoring 
| eqg 1/4 C. finely chopped walnuts 


In mixing bowl of mixer, combine cake mix, water, eggs, banana and flavoring. 
Beat 4 minutes on medium speed. Foid in nuts. Pour into greased and floured 
I-quart or 5-cup mold or bowl. Place on a rack in Dazey CHEF'S POT, place wax 
paper over the container and cover pot with lid. Set temperature at 350° and bake 
| hour and 15.minutes or until done. Remove from pot and invert on a cooling 
rack. Serve dusted with powdered sugar, or drizzled with a thin glaze.* 

*To make glaze, mix 3/4 C. powdered sugar and | tbsp. milk. 


BEEF CUTLETS 


3 chopped garlic cloves 
2 hot peppers, chopped 
3 eggs. separated 
bread crumbs 

8 C. vegetable oil 


2 lbs. ground beef 

2 tbsp. conander 

Salt to taste 

2 medium potatoes, boiled 
2 onions, finely diced 

| slice of ginger root 


set the Dazey CHEF'S POT to 200° and brown the ground beef spiced with 
coriander and salt. Drain off fat. Pee! skin from potatoes, mash and blend into the 
cooked beef. Stir in onions, ginger root, garlic cloves and hot peppers. Shape into 
squares or oblong pieces, dredge in bread crumbs and dip into beaten egg 
whites. Place cutlets in single layer in fry-basket. Lower into Dazey CHEF'S POT 
frying in vegetable oil at 400°-Auto-Fry™ until golden brown. 
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BRAISED BARBECUED SHORT RIBS 


2 tbsp. cooking oil 1/2 C. water 

5-6 large beef short ribs (about 3 Ibs.) | tsp. salt 

| clove garlic, minced 1/8 tsp. pepper 

I/2 C. diced onions I/2 tsp. allspice 

l/2 C. diced celery | tbsp. prepared mustard 
é tbsp. cornstarch | tbsp. vinegar 

| can (8 oz.) tomato sauce 2 tsp. Sugar 


Preheat cooking oil in Dazey CHEF'S POT to 350°. Brown ribs on both sides 
for 15 to 20 minutes and remove. Stir in garlic, onions and celery. Blend the 
cormstarch into the tomato sauce and add to the vegetables, Stir in remaining 
ingredients and mix, Place ribs back in Dazey CHEF’S POT and cover. Turn unit 
down to 200° and SIMMER, turning occasionally, for 2 hours or until ribs are 
tender. Remove ribs to a platter. Skim fat from sauce and serve sauce over ribs. 
4 Servings. 


BRAISED POT ROAST 


| — 3 /b, boneless beef rump roast 1 C. red wine — (burgundy) or 
| medium onion — sliced tomato juice 
| bay leaf 3 turnips — peeled and halved 
1/4 tsp. Salt 3 onions — peeled and halved 
1/4 tsp. pepper 6 carrots — peeled and halved 
| C. beef broth (1 bouillon cube 

dissolved in | C. water) 


Set the temperature control at 375°, In a small amount of oil, brown boneless 
beef rump roast on all sides. Remove the roast and place on a rack in bottom of 
unit and replace roast, 

Lower temperature to 200° and salt and pepper roast. Place onion rings on top 
Of roast using tooth picks to hold thern in place if necessary. Add broth and wine, 
cover with glass lid and SIMMER for 3 hours, or until meat is almost done. More 
liquid can be added if it is needed. 

Add turnips, onions, and carrots and cook for 30 minutes or until done, 

6 Servings. 


CANDIED SWEET POTATOES 


1/4 C. butter or margarine 6 medium sweet potatoes, cooked,* 
| C, brawn sugar, firmly packed peeled and cut in half lengthwise 
I/4 C, orange juice dash of cinnamon 

Il/2 tsp. salt chopped nuts (optional) 

| tsp. grated orange rind 


Preheat Dazey CHEF'S POT to 250°. Combine butter, brown sugar, Juice, salt, 
orange rind and cinnamon in unit. Boil, stirring, about 2 minutes. Add sweet 
potatoes to syrup and bake at 200° for | hour, turning and stirring frequently. 
Leave lid slightly ajar while baking to allow syrup to thicken. Serve hot. Garnish 
with chopped nuts, if desired. 6 servings. 


“In Dazey CHEF'S POT, cook potatoes in boiling salt water at 225° for 
30-35 minutes. 
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CHICKEN MARENGO 


2-1/2 |bs. broiler-fryer | clove garlic 

chicken, cut up 1/4 Ib. mushrooms, sliced 
I/2 tsp. salt 3 tbsp. flour 
1/4 tsp. pepper | can (I Ib., 4 oz) tomatoes 
3 tbsp. flour l/2 C. water 
1/3 C. vegetable oil 1/4 C. sherry 


2 onions, thinly sliced 


Sprinkle chicken with salt and pepper. Dredge lightly in flour. Preheat 
Dazey CHEF'S POT™ to 350°, heating the vegetable oil. Add the chicken pieces 
and brown lightly on all sides. Remove chicken to a 2-quart serving casserole. 
Add onion, garlic and mushrooms to the oil in the unit, cooking until tender. 
kemove garlic clove. Stir in 3 tbsp. flour, tomatoes and 1/2 C. water, stirring 
constantly until mixture comes to a boil and is slightly thickened. Add sherry. 
Return chicken to the Dazey CHEF'S POT, spoon sauce over the chicken, and 
bake for 45 minutes at SIMMER or until chicken is tender. 4 to 6 servings. 


CHOCOLATE CAKE 
1/4C. [1/2 stick] margarine 2 tbsp. cocoa 
1/2 C. vegetable oil 1 egg 
1/2 C. water 3/4 tsp. baking soda 
| C. sugar 1/4-C. buttermilk 
| C. flour 1/2 tsp. vanilla 


Ina small saucepan, heat margarine, oil and water to boiling point. In mixing 
bowl, blend sugar, flour and cocoa. Add hot mixture to dry ingredients and beat. 
Add egg and beat. Combine soda, buttermilk and vanilla and add to batter. Mix 
well, Grease and flour a l-quart or 5-cup mold or bow! and pour in the batter. 
Place the container on a rack in Dazey CHEF'S POT, turn control to 350° and 
place wax paper over container. Cover pot and bake 1-1/2 to 2 hours or until 
done, Remove when done and serve warm or cool with fudge sauce or topped 
with whipped cream or ice cream. 


Coo AU VIN 


4 slices bacon 1/4 Cy flour 
1/2 C. butter or margarine 3 C. dry red table wine 
2 broiler-fryer chickens, 2 chicken bouillon cubes 
cut into quarters é tsp. pepper 
16 small white onions, whole 1/2 tsp. thyme ; 
I6 large mushrooms | bay leaf 
2 cloves garlic, minced 1 C. boiled water 
| bunch scallions, chopped 


Preheat Dazey CHEF'S POT™ to 300°. Cut bacon into small pieces. Fry bacon 
until crisp, remove and reserve. Melt butter into bacon fat. Brown chicken pieces 
well on all sides in hot fat. Remove chicken and reserve, Saute whole onions and 
mushrooms and remove. Reserve 2 tbsp. of drippings in Dazey CHEF'S POT. Add 
garlic and scallions and cook at 300° until scallions are limp. Stir in flour and cook 
é2 minutes, stirring constantly until flour is browned. Turn off heat and stir in wine, 
bouillon cubes and 1 C. boiling water. When well blended, turn dial to 300°, 
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stirring until mixture comes to a boil. Season with salt, pepper, thyme and Day 
leaf. Add bacon (cut into slivers}, chicken pieces, onions and mushrooms. Cover: 
turn heat to 200°-250° and cook 30 to 45 minutes or until chicken is tender. 
Remove bay leaf before serving. 8 servings. 

*If cooking in Model DCP-3, cut the above measurements in half. 


GLAZED CORNED BEEF BRISKET w/CABBAGE 


3 Ibs. corned beef brisket | medium head cabbage, 
1/2 €, chopped onion cored and cut in wedges 
2 garlic cloves, minced | C, pancake syrup ) 
2 bay leaves | tbsp. prepared horseradish 


Place brisket, onion, garlic and bay leaves in Dazey CHEF'S POT; add just 
enough water to cover, Cover, bring to a boil at 250°, then turn back to SIMMER 
for 1 hour. Drain, cover with fresh water and SIMMER until meat is tender, about 
2 to 3 hours. 

Rernove brisket from Dazey CHEF'S POT, reserving the liquid. Place cabbage 
wedges in fry-basket and lower into the reserved liquid. Reset to 250° and boil for 
lO minutes or until tender. Meanwhile, combine syrup, mustard, and horseradish 
ina small bowl. When cabbage is done, remove fry-basket attaching Drip-Grip™ 
handle to the edge of the Dazey CHEF'S POT™, drain and set aside, Pour out 
reserved liquid, Replace brisket, on a shallow meat rack, In the Dazey CHEF'S 
POT™. Spoon half the syrup mixture over the meat. Arrange the wedges of 
cabbage around the brisket in a ring. Reset to 350° and bake for 20 minutes or 
until well glazed. Brush with glaze after 10 minutes and before serving. Serve with 
boiled potatoes and carrots, if desired, 6 servings, 


*If cooking in Model DCP-3, cut the above measurements in hall. 


SAVORY PEPPER STEAK 


|-1/2 Ibs. beef round steak 1-3/4 C, water 
1/4 C, all-purpose flour 1/2 C. chopped onion 
I/2 tsp, salt | small Clove garlic 
1/8 tsp. pepper | tosp. beef-flavored gravy base 
1/4 C. shortening |-I/2 tsp. Worcestershire sauce 
| — 8 oz. can tomatoes 2 large green peppers 
(reserving liquid] 6 servings of nce (cooked) 
Cut 1-1/2 Ibs. beef round steak, into 1/2 inch thick strips. Coat with mixture of 
flour, salt and pepper. Set Dazey CHEF'S POT to 375°-Auto-Fry™ and brown strips 
in 1/4 _C. shortening. 


Drain one 8 oz. can tomatoes, reserving liquid. Add reserved liquid, water, 
chapped onion, minced garlic and beef-flavored gravy base to meat. Cover, 
SIMMER 1-1/4 hours or tll meat is tender. Sur in Worcestershire sauce and 2 large 
green peppers Cut into strips. Cover and SIMMER 5 minutes 

(If gravy Is too thin, combine | to 2 tbsp, all-purpose flour with an equal 
amount of cold water: stir into sauce until thickened and bubbly.) Add quanered 
drained tomatoes, and cook 5 minutes more. Serve over Mot steamed rice, 

6 SERVINGS, 


SCALLOPED POTATOES 


2 Ibs. [about 6 medium) potatoes | tsp. salt 

peeled with the Dazey Stripper 1/4 tsp. pepper 
1/4 C. finely chopped onion 1/4 C. butter or margarine 
3 tbsp. flour 2-1/4 C. milk 


Heat Dazey CHEF'S POT to 200°-225°. Wash potatoes; peel thinly and remove 
eyes. Cut potatoes into thin slices to measure about 4 cups. 

Arrange potatoes in layers, sprinkling each layer except top layer with | tbsp. 
onion, | tbsp. flour, 1/4 tsp. salt, dash pepper and dotting each layer with 
| tbsp. butter. Sprinkle top with remaining onion, salt and pepper and dot with 
remaining butter. In a small saucepan, heat milk to just scalding; pour over 
potatoes, Cover and bake for 30 minutes. Uncover and bake for | hour longer or 
until potatoes are tender. Let stand 5 to 10 minutes before serving. 4 to 6 servings. 


SKILLET PIZZA STEAK 


| clove garlic, minced 
| tsp. dried oregano, crushed 
6 slices mozzarella cheese |/2 tsp. dried basil, crushed 
| — 8 oz. can tomato sauce dash of pepper 

Brown 2 or 3 steaks at a time in hot shortening, for 1 or 2 minutes at 
3/5°-Auto-Fry™. Turn, top each with cheese slice and brown the second side. 
Remove to platter. Add tomato sauce, garlic, oregano, basil and pepper to 3/4 C. 
of water. Boil | to 2 minutes at 250°. Top meat with some sauce and serve the 
remaining sauce with platter. 6 servings. 


6 minute steaks 
2 tbsp. shortening 


TWICE-BAKED POTATOES 
2 Ibs. potatoes [approx. 4 large) I/2 tsp, salt 
1/3 to 1/2 C. milk dash pepper 
1/4 C. soft butter or margarine finely shredded cheddar cheese (optional) 


Prepare and bake potatoes as described In instruction book. Maintain 
temperature at 400°. Cut a thin wedge from the top of each potato carefully. 
scoop out the insides leaving a thin shell. Mash potato insides until no lumps 
remain. Add 1/3 to 1/2 C. milk in small amounts, beating after each addition. 
(Amount of milk needed to make potatoes smooth and fluffy depends on kind of 
potatoes.) Add butter or margarine, salt and a dash of pepper and beat vigorously 
until potatoes are light and fluffy, 

Fill potato shells with mashed seasoned potato insides. If desired, sprinkle with 
finely shredded cheese. Bake at 400° for 20 minutes or until filling is golden. 

4 Servings. 


*If cooking in Model DCP-3, cut the above measurements in half. 


FONDUES 


BOEUF BOURGUIGNONNE FONDUE 
|-l/2 Ibs. beef tenderloin or 1/2 C, (1 stick) clarified butter* or 
top sirloin cut in 3/4 inch cubes 2-1/2 C. peanut oil 
2 C. peanut oil French rolls, sliced 
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Arrange meat on a platter. Heat the clarified butter and peanut oil in Dazey 
CHEF'S POT at 375°. Spear beef cubes with fondue forks and cook until done to 
individual taste, Remove to plate and serve with choice of sauces and condiments 
and sliced French rolls. 

*To clarify butter 

Melt butter over hot water. Remove from heat. When milk solids have settled, 
strain through a very fine sieve or cheesecloth. This will keep covered in the 
refrigerator for about 3 weeks. 

*Note: Double the amount of peanut oil and clarified butter if cooking In 
Model DCP-6. 

Many sauces are suitable for serving with Beef Bourguignonne fondue ... your 
favorite barbecue sauce, Chutney, sour cream horseradish and orange marmalade. 
Choose an assortment of four or five to go with the meat you are using. 

Tiny bowl-like Japanese dishes are nice for individual servings of sauce or 
comparimented fondue plates. 

Serve an array of condiments and relishes in addition to the sauces. These 
might include: 

Various mustards Dill-relish tartar sauce 

Catsup Prepared horseradish 

Pickle relish Grated cheese 

Chopped green onion Crumbled cooked bacon 


BEARNAISE SAUCE 


| C. mayonnaise salt 
10 sprigs parsley freshly ground pepper 
1/4 C. chopped watercress | tbsp. Worcestersnire sauce 
2 green onions (tops also) 5-6 tbsp. Bearnaise Essence* 
Combine all ingredients in blender; blend about 5 minutes. Serve cold. Makes 
about |-1/2 C. 
*“Bearnaise Essence 


| C, tarragon vinegar 2 small onions, chopped 
| sprig fresh tarragon | bay leaf 
4 whole peppercorns 

Combine all ingredients in saucepan. SIMMER until reduced by half. Strain 
through cheesecloth. Tie solids in cheese cloth and leave in liquid until ready 
to use. 


SOUR CREAM HORSERADISH 
In a mixing bowl, combine and stir until blended: 
| C. cultured sour cream 1/4 tsp. salt 


1/2 tsp. grated prepared mustard | tsp. lemon juice 
|/2 tsp. grated horseradish (or more] 


BUTTERMILK FONDUE 


] lb. Natural Swiss cheese, shredded 
2 C. buttermilk 
French bread cubes 


2 tbsp. cornstarch 
dash of ground nutmeg 
dash of pepper 


3/ 


In a mixing bowl, combine cornstarch, nutmeg and pepper. Toss the cheese 
with the cornstarch mixture: In Dazey CHEF'S POT, heat buttermilk at 200°. W/hen 
warm, Graduaily add cheese, stirring constantly until the cheese melts and mixture 
thickens. Turn temperature control to SIMMER. Spear cubes of bread with fondue 
fork. Dip in fondue, swirling to coat. 6 to 8 servings. 


CHOCOLATE FONDUE SAUCE 


| C. semisweet chocolate morsels Optional: | tsp. instant coffee 
l/2 C. evaporated milk dissolved in 2 tbsp. brandy and 
1/4 C, marshmallows (3 large cut-up]) a dash of cinnamon 


Set Dazey CHEF'S POT at 200° and add chocolate morsels, milk and 
marshmallows. Heat and stir until melted together and smooth. Add remaining 
ingredients, if desired. Turn temperature control to SIMMER to keep warm, 

Use this sauce for dipping pieces of pineapple, banana or orange, squares of 
pound cake or angel food cake, and whole strawberries and marshmallows. 
Toasted coconut and chopped nuts may also be provided for dipping after 
dipping in the chocolate sauce. Makes 1-1/4 C. sauce. 

*Note: This also makes a great hot fudge sauce. 


SWISS CHEESE FONDUE 


1 Ib, Natural Swiss cheese, l-l/2 C. dry white wine 
coarsely shredded 3 tsp, cornstarch 
or dash of nutmeg 
I/2 |b. Natural Swiss cheese and dash of white pepper or paprika 
1/2 lb. Emmentaler or Gruyere 2 tbsp. Kirsch or Cognac 
| clove garlic French bread cubes 


Shred cheese. Rub inside of Dazey CHEF'S POT with cut garlic clove. Add wine 
and turn control to 225°. Combine shredded cheese with cornstarch. When the 
wine begins to show smail, foarmy bubbles, but not boiling, gradually add the 
cheese, stirring constantly. W/hen cheese is well blended and bubbly hot, stir in 
Kirsch or Cognac and lower temperature to SIMMER. Spear pieces of French 
bread on fondue forks, using stirring motion to dip into hot cheese mixture. 

6 to 8 servings. 


SPECIALTIES 





APPLE BUTTER 


6 IDs. tart cooking apples (24 medium) 2 tsp. ground cinnamon 
6 C. apple cider I/2 tsp. cloves 

é C. granulated sugar 1/4 tsp. nutmeg 

| C. Brown sugar 1/4 tsp. salt 


Core and quarter apples and place them in the unit with the cider. Turn 
temperature tO 225° and bring to a boil. Lower temperature to 200°, cover and 
SIMMER for 30 minutes until apples are soft. 

Press mixture through a food mill or sieve. Place pulp back in to the appliance 
and gently boil at 220° for 15 minutes. Add remaining ingredients and cook and 
stir until Sugar Is dissolved. Let contents SIMMER gently for 1-1/2 to 2 hours, 


38 


stirring frequently. Pour at once into hot sterilized jars. Seal and process in boiling 
water bath for 10 minutes or refrigerate and use. Makes about 5 pints. 


*If cooking in Model DCP-3, cut the above measurements in half. 


APPLE SAUCE 
l2 medium cooking apples 2 sticks cinnamon 
I-l/2 C water 3/4 C. sugar 
Peel, core and slice apples. Combine apples, water and cinnamon in appliance. 
Turn control to 225° and SIMMER for 10 minutes, or until apples are done. 
Remove cinnamon. Mash apples, if desired, add sugar and bring to a boil, stirring, 
Serve hot or cold. Makes | to I-1/2 quarts of sauce. 


BUTTER CRUNCH 


1. butter | tbsp. light corn syrup 
1c. suger 3/4 C. finely chopped nuts | 
2 tbsp. water | okg. [6 oz.) semisweet chocolate pieces 


Butter baking sheet. Melt butter at 200° in Dazey CHEF'S POT™. Add sugar. 
heat to boiling, stirring constantly at 250°. Stir in water and corn syrup. Reset to 
200°, surring constantly until a small amount of the mixture dropped into 
very cold water separates into threads which are hard but not brittle (290° on 
candy thermometer). 

Turn unit to “OFF” and stir in nuts. Pour candy mixture onto baking sheet and 
spread about 1/4 inch thick, As crunch cools, loosen from baking sheet 2 or 3 
times with spatula, 

Melt chocolate pieces in double boiler or over hot water. Spread half the 
chocolate over cooled crunch, (Keep remaining chocolate warm over hot water.) 
When firm, turn crunch and spread with chocolate. Break cooled crunch into 
pieces, Store in tightly covered container in cool place. Makes about | pound, 


iModel DCP-6} POPCORN Mode! DCP-3} 
1/3 C, oll 1/4 C. oil 
| C. popcorn 1/2 C. popcorn 


Turn on control probe to 375° and add oil to bottom. When the oil is hot add 
the popcorn and cover with lid. As soon as popping is completed, pour the 
popcorn into a serving bowl and top with butter or salt to desired amount. 

For something different ... 


OVEN CARMEL CORN 


8 qts, popcorn | tsp. vanilla 

1 C, brown sugar | tsp. butter flavoring 

| C. granulated sugar | tsp. maple flavoring 

|. C, margarine 1/2 tsp. baking soda 

l/2 C. white karo syrup salted peanuts (optional) 
| tsp. salt 


Pop popcom according to instruction booklet. Put popcorn aside. 

Combine sugars, margarine, syrup, salt and flavonngs and bring to a boil with 
lemperature at 250°, Stir constantly and boil for 5 minutes, Turn control to “OFF,” 
add sode and sur quickly. Pour immediately over popcorn and peanuts; mix well, 


39 





Place carmel com in flat pans (9"x13"x2") In oven at 200° for] hour stirring 
every 15 minutes. 

Remove corm from oven and stir until cool. 

Com can be frozen in Seal-A-Meal bags. or airtight container for later use. 
Makes 8 quarts. 


HOT COCOA 
2/3 C, cocoa 2/3 C. water 
| C, sugar 2 quarts milk 
1/8 tsp. salt 2 tsp, vanilla 


Combine cocoa, sugar and salt in Dazey CHEF'S POT and blend with not 
water. Bring to a boil at 220°, stirring constantly for 2 minutes. Lower temperature 
to 200° and add milk and stir. Do not boil! When it is hot add vanilla and serve. 
8 servings. 


HOT MULLED WINE 
| C. sugar 3 cinnamon sticks 
2 C. water peel of 1/2 lemon 


| bottle claret wine 
| quart apple cider 


2 C, cranberry juice 
6 whole allspice 
I? whole cloves 


Tie alispice, cloves and sticks ina small piece of cheesecloth. Combine these 
spices, sugar, water, cranberry juice and lemon peel into the Dazey CHEF'S POT. 
Set temperature control probe at 225° and bring to a boil. Lower temperature to 
180° and let the liquid stand 15 minutes. Remove the spices in the cheesecloth 
and add the wine and cider to the unit. Heat liquid at 200° but do not boil, Serve 
with cloves studded lemon slices, Makes 3 quarts or 8 — 8 oz. servings. 


*if cooking in Model DCP-3, cut the above measurements in half. 


HOT SPICED CIDER 


| gallon apple cider 8 allspice 
2 sticks cinnamon dash Salt 
8 whole cloves 1/2 C, brown sugar 

Pour the apple cider into the Dazey CHEF'S POT™. Tie cinnamon, cloves and 
allspice into a cheesecloth and add to the cider along with sugar and salt. Tur 
temperature control to 225° and SIMMER 10 minutes. Remove spices in cheesecloth 
and serve hot. 30 — 1/2 C. servings. 


“If cooking in Mode! DCP-3, cut the above measurements in half. 


HOT SPICED HOLIDAY PUNCH 


| C. water 18 oz. (can) grapefruit juice 

|/2 C. sugar 12 OZ. (Can) apricot nectar 

2 sticks cinnamon l/2 C. lemon juice 

| tsp, whole cloves 2 C. rose wine {aptional) 

| tsp. whole allspice orange slices [garnish] 

I8 oz. (can) pineapple juice additional whole cloves (garnish]) 


Combine water, sugar, cinnamon, cloves and allspice; set temperature to 225°. 


*If cooking in Model DCP-3, cut the above measurements in half. 
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Boil 3 minutes and strain Out spices. Return syrup to pot and add pineapple and 
grapefruit juices, apricot nectar, lemon juice and wine. Heat at 200° until hot, but 
do not let ingredients boil. Serve hot in mugs or punch cups garnished with 
orange slices studded with whole cloves. Makes 2 to 2-1/2 quarts. 


HOT TEA PUNCH 


8 C. tea — any brand juice of 2 lernons (1/2 C. juice} 
If/2 C. Sugar juice of 2 oranges (2/3 C. Juice} 
| stick cinnamon I/2 C. pineapple juice. 


Heat all ingredients in Dazey CHEF'S POT and serve hot. 8 servings. 


"If cooking In Model DCP-3, cut the above measurements in half. 


OLD-FASHIONED CHOCOLATE FUDGE 


2 C, sugar 1/4 tsp. salt 
2/3 C, milk 2 tbsp. butter or margarine 
2 oz. unsweetened chocolate or | tsp. vanilla 
I/3 €. cocoa l/2 C. coarsely chopped nuts, if desired 


2 tbsp. corn syrup 


Butter loaf pan, 9x5x3 inches. Combine sugar, milk, chocolate, corn syrup and 
salt in the Dazey CHEF'S POT™ at 250°. Stir mixture constantly, untl the chocolate 
has melted and the sugar has dissolved. Heat to 234° on candy thermometer (or 
unti!a small amount of mixture dropped into very cold water forms a soft ball 
which flattens when removed from water). 

Tum temperature back to SIMMER and stir in the butter or margarine. Cool 
mixture to 120° on a candy thermometer, without further stirring, (Bottom of unit 
will be lukewarm.) Beat in vanilla vigorously and continuously for 5 to 10 minutes 
with wooden spoon, or until the fudge is thick and no longer glossy, (Mixture 
will hold its shape when dropped from spoon.) Quickly stir in nuts. Spread 
mixture evenly in buttered loaf pan, Cool at room temperature unti! firm. Cut into 
squares, | Ib. (32 l-inch squares}. 


PEACHES FLAMBE 


I/4 C. apricot jam | tsp. lemon juice 
3 1Dsp. sugar 1/4 €. brandy 
l/2 C. water | qt. vanilla ice cream 
4 large fresh peaches, peeled and sliced, 
orl can [I Ib. 13 oz.) 


Blend jam, sugar and water in Dazey CHEF'S POT, set on SIMMER for 
9 minutes or until sugar Is dissolved, Add peaches and SIMMER for 3 minutes or 
until tender, If using canned peaches, cook only long enough to heat thoroughly. 
SUF IN lemon juice. When peaches are hot remove them to a non-flammable dish, 

Meat brandy ina small saucepan, pour over peaches and ignite. Baste with 
brandy before serving. Spoon peaches and syrup over each serving of vanilla ice 
cream if desired, garnish with sweetened whipped cream and toasted slivered 
almonds, 4 to 6 servings 
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SAA Hene We PMLA: ssc So erlaks hu lunes inepngdeeseetbode ceased eee alt eens 
GNOCOBRS stnianawiarcaiMaNnE adnate dene, ck, ae 
Cider; HOt S0ICOG oc scccccccccxcecs SETA CSI TGN oto ease es ed Ea HA LGGATA GSES NACE DVI 40 
Bia ee la 2 See ee al 2 EO, Oe Mee Bik ed Te ADEE re Total Amount Enclosed $ 
Doughnuts 


eG "eo fi Ae 1 OMI ets Enc OM MMe LUE, CRUST red run nce aorta et neta LE AR | C Check or Money Order 


Potaey, Glazed — Yeast WON TNE ae ee mE VL ee 13 | (Sorry no C.O.D.'s) MAIL TO; 
CUICK csiccnasccnen gain 4] | LJ Information to charge to: Dazey Products Co., One Dazey Circle 


Eqgs, Steamed w/ Shey rei sae direct neheeithc aM, Rises 7 CL] Master Charge/MasterCard Industrial Airport, KS 66031 
Plet epi Rests - cc hI ei eI Ee tol ACU A ee cca CL] VISA (BankAmericard) ATTN: SERVICE DEPARTMENT 


Fritters | LIC lL ieee | 1 
VISA or MasterCard # i a a | ie 
PDI sects recat eee uae aii | 
APDIC PUMA scccmsrmnupisitianincanaomneioniennnsiwieaseatinac 38 
Banana .. BP Ae MUS SLO DORI Rt wea 
Fudge, Old Fashion Chocolate aA ANE Po Gap bata teREA MLAS HAGE: wettutans deeds che aneeRst lane... aa... 0) 0 | <r  ThECMCNE hiAbES 
Pies ie et 
FATAL WET cnet og ere depart hectic ea aera eres ernpinain vascdl aay heetura ees da 3 
Fried fat st asesba bia api Best ctdde ai aueonsdiaiasl erhteverarantanarsossoutbie sennefetieecessececepedes ea Tae 
PRE QUICK as crrmaiicssitasncacuseaen snare Alli aniaceGaallen 13 l ai. .. 7. #8 | )|ClU STAC .§ | APCODE 
POPCQIY xccccccesterssesnrvssiaassssasasnsasneotasiorsirciduanss bovsavdepsnnnvesstaatesasaracttlintaulen 39 
Gs AEE TORU LETTS IE Doses neeaetnas vgn crmntcecs ine oer ceases oh esa aawan sot emanate vege a 
Puddings 
Bread, SHAME ccccicssicsssccccsscenucoenieteeed eee: Se arEE SOR NEAR AE 26 r 


CL) DCPS 
Onl 


. Vt | DIC-1 
|) pte-2 


x 
UH UT AES IE dE 8 vant carenrestenimuneeaonedt cited ead elect 36 ———— : = [x OW bcRe 
POGACONTS IRIS | sctsxaciasccacav ear alas SINGER Sinan Taha pd os EERE EES ili ine tee ‘| 4 Or Crockery Line [ siase | Osh | 
EL Efe Uh clan Sey PE ARR oer ALUN mmc Uae Rn ei tO <a de ge | af Sema Rs i aT Onl 





Kansas Residents 
Add 4 % Sales Tax 


SIGNATURE FOR CHARGES ; EXPIRATION DATE 





ADDRESS 


Punch 

FIONGAY: POE SDICER) senso cea ocr aaa soe usiitiiare tee 40 

Lf ea oe | OM NJ oe EUW, AUN nee he ctl RULING, oe ee emet eer 
Sauce 

CRIGCORSE oo sisscaasssanisenisimearmonnan aensiancacimeeeene ae 
Wine, Hot Mune... ceccccsmrers Pee eS oe on TE sdatenducnliuineiren terercccnes 40) 


a4 





